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To 
William Osler, M.D. 


AS A SLIGHT TOKEN OF OUR APPRECIATION OF HIS PERSONAL 
FRIENDSHIP, OF MANY FAVORS, AND OF THE EN- 
COURAGEMENT HE HAS ALWAYS GIVEN THE 
MEMBERS OF THE PROFESSION. 


539R0 


PREFACE TO THE THIRD EDITION. 


THE cordial reception accorded the first two editions of this 
book has led us to revise it in order to make it more valuable to 
the practising physician. Our aim has been to make a practical 
handbook for every-day use, and to this end have included mate- 
rial from many sources, all of which we trust has been duly 
acknowledged in the text. 

The articles on milk and alcohol have been rewritten, and 
additions made to the articles on tuberculosis, the salt-free diet, 
rectal feeding, the caloric needs of infants, and others too 
numerous to mention. Several useful tables, showing the 
caloric value of foods, have been added, as well as Winton’s 
valuable table showing the composition of diabetic foods. We 
have also inserted a short account of the simpler methods used 
to detect certain food adulterations and preservatives. 

‘We have to thank many friends for suggestions and criti- 
cisms, and we hope that we may again have their aid when the 
time comes to revise this edition. 

We again wish to express our thanks to the W. B. Saunders 
Company for their uniform courtesy and attention. 


Arar, 1909. 
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18 CHEMISTRY AND PHYSIOLOGY OF DIGESTION. 


‘Water.— Water enters into the composition of every tissue 
in the body and forms more than 60 per cent. of the entire 
body-weight of « full-grown man. As it is not burned up 
in the metabolic processes, it does not, however, furnish any 


energy. 

Salts.—The earthy ealts, which form about 6 per cent. of 
the body-weight of an adult’ man, furnish little if’ any 7 
They are most abundant in the bones and teeth, but they 
enter into the composition of other tizsues and fluids of the 
body. The principal salts of the body are calcium phosphate 
and the various compounds of potassium, sodium, magnesium, 
mee The mineral salts are very necessary to life and 

Protein.—Under this heading are included most of the 
nitrogenous food-compounds. Various terms have been applied 
to this class of foods, the terminology here employed being that 
recommended by the American Association of Agricultural Col- 
Jeges and Experiment Stations, 

Protein is found in both animal and vegetable food, familiar 
examples of it being the lean and gristle of meat, the white of 
egg, and the gluten of grain. Proteins are divided into albu- 
minoids, gelatinoids, and extractives, 

Albuminoids include such substances as the white of egg, 
eedeen)eaecof mest the curd of milk, and the gluten of 
wi 

Gelatinoids (called albuminoids by some writers) occur 
chiefly in the connective tissues, as the “collagen” of tendons 
and skin and the oseein of the bones, Gelatin is a familiar 
example of this class of proteins. 

The extractives contain nitrogen, but differ widely from 
both albuminoids and Cronies ‘They are the principal con- 
stituents of beef-tea and meat-extracts. Vegetables contain sub- 
stances known as amids—for example, asparagin—which have 
similar properties, 

The proteins, especially the albuminoids, are of the greatest 
importance to the animal economy. They help to build up new 
tissues and to repair the waste of the old; they are also burnt 
up in the body, and are important as a source of enenzy and of 
heat. Further, they may be converted into fat and stored in 
the body for future use, this last function, however, being of 
minor importance. 

Proteins form an essential part of the diet, for without them, 
or when they are supplied in too small quantity, the body 
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dency to take on fat become stouter on being overfed and on 
taking too little muscular exercise. 
Ebstein maintains that the ingestion of fat is a factor in 
ting muscular fatigue. It is said that during the 
Tanah Pasian War, with this end in view, the German 
Emperor ordered that each soldier receive 250 grams of fat 
bacon a day. 


DIGESTION AND ABSORPTION. 


DIGESTION, 


The digestion of food takes place through a number of 
chemic changes brought about in the alimentary tract by the 
action of certain unorganized ferments usually known as en- 
zymes. Along with these chemic changes there are, of course, 
alterations in the physical properties of the food, the two com- 
hined allowing the useful part to be assimilated while the re- 
mainder eer off as refuse. 

.—Enzymes are the products of protoplasmic 
ene are not endowed with life. They are complex 
jous substances, the exact chomic nature ree which has 

not determined. Howell makes the following classi- 
fication ; 

eA Proteolytic enzymes, or those acting upon proteins, con- 

them into a soluble substance—peptone or proteose. In 
the peprin of the gastric juice and the trypsin of the 
paca) Juice are examples of this class. A similar enzyme 
is found in plants, in the pineapple family (bromelin) and in 
the Ase (papain). 
mylolytic enzymes, or those acting upon starches, con- 
verting them into soluble forms—sugar or sugar and dextrin. 
As examples of this class we have, in the animal body: in the 
saliva, ptyalin; in the pancreatic juice, amylopsin ; and in the 
liver, one capable of converting slyengen into sugar. In plants 
there is a similar enzyme, known as 

3. Morini enzymes, or those acting upon the neutral 

ae vane em up into glycerin and the corresponding 
le present in the pancreatio juice, is an 
a Aer of this: ee a Similar enzymes occur in a number of 
seeds, 


4, Sugar-splitting enzymes, or those having the property 
of converting the double into the single sugars—the disacchar- 
ids, such as sugar-cane and maltose, into the monosaccharids, 
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a temperature of from 60° to 80° C,, and their action is me- 
Se ee ee ee 
freezing,—without, however, setual lestroyi enzyme, 
se cece ee es ee 
2 nets ir 
piven fre sto, that mst of then may be ait 
Gets tie 
Another curious fact is that the activity of an enzyme is 
Ban a pee ta 888 ROE EE A trifling quantity 
may enormons change, and increasing the amount, of 
enzyme augments the change produced, but only to a certain 
t, after which the action is the same whether much or little 
peti Cee lta Ae te aebsb Be ge e 
as it is altered in some way and so rendered incapable of 
indefinite action. 
It is commonly believed that enzymes effect their changes by 
hydrolysis ; that is, canse the substance acted upon to take 
up one or more molecules of water, the result being that the 
complex body into two simpler ones, Take, for 
example, the familiar example of the change in cane-sugar: 


Sesto HO = eet eee 


How this change is brought about is not known. 

With this preliminary consideration of the enzymes we may 
now Daeaaal to the study of digestion, 

Salivary Digestion.—On being taken into the mouth, 
solid food is masticated and brought into contact with the 
saliva, which is a mixture of the secretions of the salivary 

and of the emaller mucous or serous glands that open 
into the mouth, 

‘The active principle of the saliva is the enzyme plyalin, 
This ferment converts starch into sugar, a change that is not a 
Lael , but one accomplished through a series of inter= 

te changes. These are not at preeent thoroughly under- 
Sood but they probably consist in the starch taking up water 

and becoming soluble starch—amylodextrin, which splits up 
into dextrin and maltose. The dextrin again tukes up water 
and more maltose is formed. This process continues until all 
the dextrin has been converted into maltose, or until, owing to 
unfiyorable or changed conditions, the fermentation is arrested. 





— 
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both in health and in disease, lactic acid may be found in the 
Fes cman ppsin,» pots cceym cing only enced 
juice contains in, a enzyme in an aci 
Eacie saiiteass sencoaynie thal carla Gk 
Appetite is a great factor in the secretion of the gastric juice, 
as Pawlow and others have shown. Food introduced without 
the knowledge of the individual is not digested as rapidly, nor 
is as much gastric juice secreted as when the appetite has been 
excited. After digestion has begun there are certain substances 
which cause a second and more uniform flow of gastric juice. 
‘These have been called hormones, The bodies which most 
easily cause this flow of gastric juice are the products of protein 
digestion, 80 that where the flow has been started by appetite it 
‘on more satisfactorily, Meat juices also contain such sub- 
stances, and meat soups or broths are, therefore, very useful in 
stimulating the flow of gastric juice. 
iy proteins into peptones, The process is a 
complicated one, and is effected gradually. Kihne’s investi- 
gations bave done much to enlighten us on this point. His 
methods and terminology have been adopted extensively by 
recent writers. The process is described as follows ; The pro- 
tein material is changed first into eyntonin or acid-albumin. If 
the solution is rendered alkaline, acid-albumin will be precipi- 
tated. The next step is the taking up of water by syntonin, 
which splits up into several soluble Ghee called collectively 
proteosea—albumose from albumin ; glabulose from globulin, ete. 
These in turn take up more water, and split up into another 
series of soluble proteins known as the secondary proteoses or 
deuteroproteoses. These again undergo the same process and 
form peptones. Gelatinoids are acted upon by pepsin in much 
the same way as are proteins. The intermediate products have 
been termed gelatoses or glutoses. The end-product is known as 
Renmin curiles mill very rapidly at the body-temperature. 
‘The casein is converted from a soluble protein into a more or 
less solid clot, which gradually becomes firmer and expresses all 
the whey that was contained in the mass. The casein of cow’s 
ze eeinins in large firm clots; that of human milk, into 
v locoulent particles, which explains the great difference 
in the digestibility of the two milks, 
Action of the Gastric Juice on other Food Elements.— 
the mechanical alterations that take place from the 
presence of fluid and from the churning movements of the 
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Antipeptone 


Toba ‘Tyran Geek aed eal bases, 
‘The digestion of gelatinoids is similar to that of the proteina, 

‘in produces gelatin-peptone, whereas pepsin, as previously 
stated, ceases to act with the formation of 

soatopen converts starch into sugar in the same way that 
ptyalin does. Inasmuch as ptyalin digestion ceases with the 
entrance of the food into the stomach, it is important that the 
starches peg sipesied’ix the small ae 
especially as a e heat energy consume 
the body is derived Jocks some form of food. 

Stexpsin, known also as li splits up the neutral fats into 
glycerin and free fatty aci This emulsification is of para- 
mount importance in fat-digestion and absorption. ‘The process 
now becomes again one of hydrolysis. The fat takes up water 
and anes up into other products. The following yuln 





GE (CH + C00). + BHO = OE ACH). he 9G Hy + 000K) 


‘There ure two views concerning the absorption of fat. The 
older view is that the fat splits or is saponified only to a small 
extent, the larger part of it being emulsified by the fatty acids 
formed during the splitting-up process. This emulsified fat is 
then directly absorbed as neutral fat, The view more recently 
ted ix thut all the fat is split up into glycerin and fatty 
whether or not emulsification has previously occurred. 
‘Tho fatty acids are saponified by the action of the alkaline salts 
in the intestine, the products being then absorbed, and brought 
into combination again to form a neutral fat, This recombina- 
tion may occur in thelial cells of the intestine. As the 
action of lipase is reversible, that ia, may split up the fats or it 
may cause synthesis of the split products. Lipase is found in 
many tiseues of the body, aa liver, muscle, and mammary glands, 
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bacterial changes are probably limited to the carbohydrates. 
Under AeA conditions, 3 when excessive quantities of 
in food are Seley parece ot the proteins may occur, 
owever, the extreme alkalinity over- 


ABSORPTION. 


Tn order properly to understand digestion and assimilation it 
is necessary to know something of absorption. ‘This occurs in 
two ways: either by the material absorbed entering directly 
into the blood and passing thence to the liver, or by its entering 
the lacteals and passing thence through the thoracie duct to 
enter the blood-eurrent of the left jugular and subclavian 


veins. 

Absorption was formerly believed to take place to a very 
marked extent in the stomach, This view is now held to be 
erro} bably little or no absorption taking place in this 
organ. Water, as well as most other liquids, may be ab- 
sorbed lightly from the stomach. Alcohol may be absorbed 
in it, and solutions of various salts may be absorbed slowly. 
Condiments, by stimulating the mucous membrane of the 
stomach, and increasing the secretion of gastric juice, aid in 
stomach ubsorption. Fats are not absorbed by the stomach. 
Proteins and s1 , if taken in sufficiently concentrated solu- 
tions, may be absorbed, the congestion brought about by the 
use of alcohol or condiments aiding the absorption. On the 
whole, however, absorption from the stomach is of trifling im- 


Absorption in the Intestine.—Absorption takes place 
principally in the small intestine. Food passes from the small 
intestine in from five to twenty hours. On entering the large 
intestine the food is still in a very fluid condition, notwith- 
standing the large amount of absorption of water and salts that 
takes place daring ita passage through the small intestine. 
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for the most part directly into the Tacteals and into the 
By wr oe meh 
bsorption takes place in the large intestine, but it is chiefly 


intestine possesses powers of absorption, since egg- 
albumin, milk, and ee iven in the form of nutrient ene~ 
mata or ‘experimentally, absorbed into the system, 

Tn determining the Faroe of ubeoroability of ood the amonnt 
of the elementary food principles ingested must first be ascer~ 
tained, and the proportion that bas not been absorbed deter- 
mined from the feces. ‘The degree of absorbability of a food 
indicates, in a measure, its nutritive value. According to 
Atwater,’ from an ordinary mixed meal an average of a2 pe 
cent. of protein, 95 per cent, of fats, and 97 per cent. of 
hydrates is absorbed in the body. ‘The proportion of the 
pe nutrients which the body retains for its use are com- 

ly called tages or coefficients of digestibility.” The 
ii toe ak taken from Atwater, gives icients of 


Ceara of Deny and Fuel-walue per saeee of Nutrients in 
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COMPOSITION OF MILK 4ND OTHER FOOD-MATERIALS 
Nutritive ingredients, refuse, and fuel-value, 





arent 
i] 
rs forerd 
Faia Cyr Minera 


4. lean of meat, white of egg, eaoin (ourd) of milk, and 
vi, make muscle, blood, bone, eve. 
ge tal of tment wultar 2nd ave ax fel toyed eat and museuar 


Curlohyrates, ¢.g., starch and sugar, power, 
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of the is not too great and the amount of cellulose is 
not too they will be almost entirely absorbed. On ac- 


they contain bles ure, however, incompletely absorbed. 
Lied the clement that is not absorbed eom- 
plotely, the carbohydrates and fits undergoing complete ab- 
LOD. "s 
of Cereals.—Such cereals as rice are vory 
completely absorbed ; the starch is entirely absorbed, and 19 
per cent. of the proteid is lost. 
Al of Legumes.—The legumes, such as peas 
and beans, if given in a finely divided state, are very com- 
pletely Osea ide nee when given in 
amounts of 600 grams loss is but sli He cal- 
culated this at: = 
rave 


rr 








of Roots and Tubers.—The al ion of 

roots and tubers, such a& carrots, potatoes, etc., upon 
the quantity of cellalose they contain, Inasmuch as the potato 
contains but little cellulose, it is very completely al 

Absorption of Green Vegetables.—Most green veg- 
tables are very incompletely absorbed in the intestine, They 
leave a large residue, which acts as a stimulant to intestinal 
Seamorsticn of Fruits.—Fruits, like groon vegetables, are 
usually ineompletely absorbed ; according to Hutchison, 80 
per cent. of the protein, 90 per cent, of the fat, and 95 per 
cent, of the carbohydrates are ordinarily absorbed. 

Liver.—The liver plays an im; t part in the nutrition 
of the body. This tance is due Inrgely to the bile which 
it secretes, and which is an udjuvant to intestinal digestion, and 
to the action of the liver-cells on the absorbed food-material as 
it is found in the portal circulation, 

The bile con’ bile-pigments, bile acids (glycocholic and 
taurocholic), cholesterin, lecithin, fate, and nucleo-albumin. 

‘The function of the bile-pigments is obscure. Evidently 
they are waste-products of metaboliem. The bile acids are 
believed to play an important physiologic role. They dix 


Fearipd tits ecpas (So5r060) and taken earthed ‘The 
Meath ie te d in the Frehley nhs as 
yi! is or is living on protein food. amount 
eet eyecare Aarwiine w one take goeaes 
alts cant te Ba ered go 


imma A wriscbaeconls aw ire rans wh 
stored juantities. ¢ glycogen in the m 
Sy he eee lia ripe 

Urea and the Liver—Another function of the liver is the 
formation of urea, After the nitrogenous elements have been 
consumed as a source of tissue-supply and energy, they are 
eliminated from the body, principally by the kidneys, in the 
form of urea, That urea is formed in the liver has been 


PECULIARITIES OF THE DIGESTION IN INFANTS. 


Boa ee iat vane, Eatin Infhok tae ie iad ey 
sucki If there is any defect of the lips or of the palate, or 
if obstruction occurs from any cause, nursing may be 
difficult or impossible. It is iroportant, therefore, to examine 
the infant carefully to ascertain if it is capable of taking sulli- 
cient nouriahment by natural methods. 

The Saliva.—Ac birth the amount of saliva secreted is so 

that as a factor in era it may be totally disre- 
ly, however, both in quantity 


its te emp wer fs ensily demonstrated. With the ernp- 
ne pm is n considerable increase in quantity, a0 
ed where from ight to ton months or a year of age is 
able to digest a small quantity of starch. 
The ‘Stomach.—Holt gives Be following table regarding 
the capacity of the infant stomach 
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Numerous bacteria are present in the intestines of infants, 


eudecenese 


METABOLISM. 


mineral 
‘or less complex combinations of the various elements, 
nitrogen, hydrogen, ete. During digestion, aaindletay tear 
tion, and excretion the food taken undergoes many 
breaking down into simpler sompas or being tran: 

into others. These changes are termed metabolism, While not 
a food, the oxygen of the air plays an important part in nutrie 
tion, 


‘outh, until the body attains its full size, material is 
needed from which to build the tissues. This material is de- 
rived from the food. From birth until death the life 
cause a rset uy the tissues, and this waste must be 
arenes or ly will become unable properly to carry on 
functions. Oly rasiain substan, rs that is to say, food 
are nitrogen, can for urpose. Fat may be 
used Cheon material in the ores. tissue for future use 
as fhel, and also to protect the body from cold. 

Every act consumes energy. Ha man lifts a pound a foot 
high, he must reproduce in his body that amount of en 
This is obtained from the food. ‘The force that holds 
the food elements together in combination is called potential 
energy. In breaking up the food into simpler compounds the 
body sets this energy free or changes it into kinetic energy. 
Ree htacienyyieiies thie ia trongit sboc! are int veg. Well 

at present, but they may be likened to combustion ; 
thus we speak of “burning” up the food-material in the body, 

‘as if the body were a very superior kind of furnace, for the 
ate that go on are, for the most part, very probably a sort 
of complex oxidation. Proteins, fats, and carbohydrates may 
all be up to furnish heat and enerey 5 5 the last two—fats 
and carbohydrates—are used exclusively for one or the other 

if we regard tho fat stored in the body merely as fuel 


future use. 
The salts aid in the digestive and other processes, and are 
utilized Te aE See teeth. Water 
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reedlic crete fo mae tat aetacepecstalae 

a ton about 1.54 feet, or that it is equal to 1.54 foot-tons, 
According to Atwater, the focl-value of the various classes 

of food as ordinarily supplied is as follows : 


1 gram of proteln furnishes &calorion; 1 pound furabee 1830 calories 
] carbohydrate furnishes 4 calorien; 1 poand furnishes 1890 éatoHen, 


‘These figures are somewhat lower than the figures given by 
eee tine ices, atid are bese spon the ioe nee ere 
Stare 0 cine panes, 82 i 
bohydrates, 4.1 rt, 9. 
ete vege eee 

ibtless explains why it is stored as a reserve fuel. 

Stcreince is oesbiion have been made to determine 

many things, but the relation of energy and food to mental 
Tabor is a problem that has never been. worked out The 
scope and importance of such experiments have been stated by 
Peal the leading American authority on this science, as 
foll : 


«The science of nutrition must be studied from the stand- 
of the metabolism of matter and if its funda 


respiration experiment, a raid study, and « digestion experi~ 
ment in which the thermal values of food and excreta are 
determined. It would also include a measurement, with a 
calorimeter, or by other suitable means, of the heat prodiiced 
in the organism, Tf work is also performed, it must also be 
measured. No experiment has yet been made which reaches 
this ideal. More often doe )iecerd connected with metab- 
olism have been the investigation, such as the fol~ 
sere: Tt ‘The functions of the nutrients of food; the formation 
of fat from protein and from carbohydrates ; the digestibility 
of foods of various kinds; the isodynamic values off nutrients ; 
the fuel-value (potential energy) of food ; the influence of 
metabolism of various diseases, of aleohol, drugs, condiments, 
and the like, and of various forms of treatment, medical or 
otherwise, as, for instance, hot baths ; the influence of prolonged 
hunger or thie on metabolism ; ; and the quantities of nutrients 
consumed and appropriate for people of different classes, occu- 
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tributed numerous valuable papers on the chemic composition 
of food and on the use of preservatives and adulterants, ‘The 
results of metabolism-studies furnished by Americans probably 
far exceed thoze of any other country. Much eredit is due the 
Government for its along these lines as well as to private 
individuals who have labored in this field, Of these, mention 
must be made especial fot Brod Chiba eae 


versity. The Russians done a large amount of valu- 
able work, which, howe is ake beyond the reach 
os nae modiakir ese workers we Pasbu- 


may be mentioned. In Ger- 
cree d meaner eri are Ranke, Plager, Zintz, 
and von Noorden. The last named has sccoupliaiet a pee 
amount of work having a direct, bearing on the management of 
disease. In Japan, Kellner, Mori, and Oi; in Italy, Malfetti, 
‘Abortoui and Novi fovi; in England, North und Paton, and in 
Sweden, Ti may be mentioned, 

M of Experimenting in Determining the 
Functions and Nutritive Value of Food.—The oldest 
Hoel tance is the respiratory chamber devised by 

Keofer andy Voit of Munich. pot different forma of 
ree areeor perth cf shee aro by various observers, 


were metal chambers large enough to permit a man or an ani- 
mal to live comfortably in them. Air was pumped through the 
apparatus, and measured and analyzed ; food and excreta under= 
went similar investigations, 

Asan example of the more recent and elaborate eerie, 
calorimeters or experiment chambers the one at the Wesleyan 
University, mado by Atwater and Rosa may briefly bo de- 
scribed. It takes into. consideration not only the air and the 
food and excreta, but also the heat generated by the body ; and 
it is furnished with i coral for muscular work and for re- 
cording the same. ¢ apparatus consists of a metallic cham= 
ber so covered that the interior is unaffected by the outside 
temperature. In this a man lives, eats, drinks, works, and 

‘The air that ventilates the chamber is warmed or 

as necessary to have it always of 2 certain tem 
and the amount of moisture within it is regulated. The cur~ 
rents of air passing into and out of the chamber are measured, 
and the amount of carbon dioxid and water is ascertained by 
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of the investi and to the excellent summary of Atwater 


Vegetarian Diet.—Conclusions are not quite in secord. 
Voit concluded that while it is perfectly possible to subsist on 
nhac biicad siae eta iad aesS pee 

that a vegetable diet with milk and 
cient nourishment for the al ae rte ace ye a 


omitted, the body bad to do unnecessary work to get the 
required amount of protein. He found that it was also objeo- 


He found that young children digest milk more com, 
hes adie ‘The differences may be due to the amount of ae 


was regulated by the amount taken : it was eat when much 
milk was taken and increased when the quantity was lessened. 
When an exclusive milk diet was used, there were an increase 
im the assimilation and a decrease in the uric acid. 

The Amount of Protein Required.—As stated before, 
@ certain amount of protein is absolutely essential, and this 
seems to beara relation to the amount of muscular work per- 
formed. A man may do considerable work on plenty of cars 
bohydrates and fat and a small amount of protein, but he will 
be in much better condition if the food elements are correctly 

Ee Ejjkmann has stated that the metabolism of 

in the tropies is not diminished, and that Europeans who 

live in the tropics consume as much food as those doing the 
game work in temperate climates. ‘The difficulty of petting 
| ete meat is usually the reason why it is not used. (Cf. 
in the section, Diet and Tropics and Army ations.) 

Fasting.—During the continuance of fasting the daily 
loss of weight in the individual diminishes. The law worked 
out for animals, that the intensity of metabolism is inversely 
proportional to the size of the organism, seems to hold good for 
man. According to von Noorden, ee of nitrogen 
during fasting experiment was as follows: For five day 
before the fasting the daily average amount of nitrogen exited 
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food. Work may be done on a non-nitrogenous but it 
“eel a alee gat ai a Baylies 
ments with non-nitrogenous dicts it was that the men 
tired quickly and soon became exhausted. It may be 
that with such a diet the ni of the body is 
Practically, nitrogen must be jied in the food in proportion 
to the amount of work done, 


Baths.—Frantzius has drawn the following conclusions from 
his experiments: Under the influence of warm mineral baths 
the metabolism and aesimilation of nitrogen were increased, 
Under the influence of fresh-water baths there was no appreci- 
able effect on the nitrogen metabolism, but the assimilation of 
ni was improved in most cases. The increase of wei; 
in children was greater with the use of mineral baths than 
freeh-water bathe at the same temperature. 

Metabolism in Disease-—For various reasons this can not be 
discussed here. Where experiments having a practical aoe 
on the subject of diet in disease have been made the results wi 
be stated with the consideration of that disease, 

From their experiments Huppert and Riosell have drawn the 
conclusion that more body protein is consumed in fever than 
during fasting. 


QUANTITY OF FOOD REQUIRED, 


‘This varies necessarily under special conditions. The adult 
requires more food than does the child ; a man at work, more 
than one at rest; an emaciated individual less than when he 
was in robust condition. The selection of a proper diet is de- 
pendent upon a knowledge of the amount of the three alimentary 
substances, proteins, carbohydrates, and fate, to main- 
tain the nutritive equilibrium and consequently the body-weight. 

Dictaries are formulated by computing the quantities of the 
alimentary principles required under special conditions, 

»—The quantity of protein disintegrated daily by a 
fasting healthy individual weighing 70 kilograms is 60 grams ; 
it is obvious, therefore, that at least this amount should always 
be present in every computed dietary. Ordinarily from 100 to 
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tion, which, soon becomes a habit, and event- 

ly leads to a moderation in diet which fully satisfies all the 
atte phd ite as completely as it suffices to maintain 
the body in equilibrium and in a general condition of health 
and vigor.” 


OF great interest in this connection are the of 
Polin,’ to which the reader ix referred for fuller discussion of 
the oe principles of the subject. 
nitrogenous fc aes secr ote 20 gre 
it waste and are also sparera ts, 
of carbohydrates being equal e100 grams of fat. 100 
grams of protein are taken and absorbed with 600 gmms of 
carbohydrates, the amount of fat can be completely protected, 
Fat alone ean not check the waste of the nitrogenous tissues 
and can not replace carbohydrates in their protein-sparing power, 
‘The ingestion of large quantities of fat increases the aecumu- 
Tation of fat in the body, and this continues until the i 
administered reaches 300 grams, when no more can be 
Gelatin is ea valuable protector of Botany 100 grams of gelatin 
being equivalent to about 35 grams of protein or 200 grams of 
“pee 
well ns can or fat, 1 8 of ii i 
equivalent to aver 25 grams of fut. Ordinarily about 500 
Ley of carbohydrates and 50 grams of fat ure consumed 
ily. 


Proteins, Carbohydrates, and Fats in Combina- 
tion.—If fat is combined with the protein, less than half the 
quantity of protein is required to maintain the nitrogenous 
equilibrium. If more protein, fat, or carbohydrate be supplied 
under these conditions, fat will be deposited in the tissues. 
Tnasmuch as food contains a variable proportion of pouiee 
carbohydrates, and fats combined, the food-value must be deter- 
mined from the standpoint of the combined effect of the three 
alimentary prineiples contained therein, 

To the proper form of dict is a mixed ono, the excess 
of any principle in one being counteracted by a defici 
in another. Hutchison cites the ease of Dr. Stark, who lived 
for forty-four days on bread and water, for a month on bread, 
water, and sugar, and for three weeks on breed, water, and 
olive oil, and who thereafter became fecble in health and ulti- 
mately died with symptoms resembling scurvy. Hammond? 
‘attempted to live on water and 14 pounds of starch daily; on 

‘American Journal of Physiology, vol. xiii, Now. 1 and % 
Jour. Amer. Med. sAwoe., 1857, p BLL. 
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STANDABD DIETARIES, 


Speier errata 
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An Hea! Ration of Liquid Pood—(Mre. E. H. Richards.) 














certain food contain a great many more calories than a 


ual another food, yet_its relative fin itibil 
an rtd 4 


quantities of food princi; or calories is natal ee it 
Paes aen) pins les that may be modified to meet indi- 
idual conditions in health and in disease. 
The following table of Roberta? will be found of: value in 


computing diet: 
iGecerding to bow tho rice be oi 
bed of the Amer, Med, Amoe, ari 21, 1908. 
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The following instructive table is taken from Sutherland's 
Diet and Dietetics: 


System of ai 
ue anal al 
he 


a 
ia al 


note, | Over ios, 


ain 

















ao. | om | rom | oro, | mn | am | oom, 
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8) Shab sible 
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‘The Calorie Value of Common Foods per Ounce. 
(Meat, fish, and coreals are cooked. Vegetables are boiled.) 


10-00, 














so. | 10-20. 


4 &k 
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from the stomach; the fish and entrée are then partaken 


ehould always eat dinner at midday, between 12 and 2 o’clock, 
airy emaablieberstdedie por terptots Ae 
frequency of meals must to indi- 

vidual conditions, Patients su! tog fromm. tieeatiye Cea 
ances and those who take very small quantities of food at a 
time require nourishment at frequent and regular intervals ; 
whereas those whose digestion is feeble, should allow six or 
seven hours to elapse between meals ; ordinarily the interval 
between meals should be about four or five hours, this 
about the time necessary for complete digestion of a mi: 
meal in the stomach. The habit of habitually omitting the 
noon luncheon, so commonly practised by busy Americans, 
should be 

2. Variety in Diet.—In order thoroughly to satisfy the 
needs of the body the diet must be varied. Although a diet 
restricted to but a few articles of food may contain a sufficient 
quantity of the alimentary principles to sustain the body nutri- 
tion, yet the monotony of such a dict becomes so objection- 
able that it can not be digested thoroughly. According to 
Woods and Merrill,’ “it is a matter of common observation 
that digestion experiments made with one kind of food-mate- 
rin] do not give on the whole as reliable results as those in 
which two or more food-materials are used. In other words, 
it, appears that with a mixed diet the same person will digest a 
larger peoportion of nutrients than with a diet com of a 
Cay i-material.” Certain races restrict the variety of 
food from religious motives, such as the Jewish restriction of 
ham, pork, oysters, (See Leviteus, chapter xi.) 

3. Appetite—Appetite is the desire for food, and is 
dependent upon yarious conditions. It is controlled by the 
sensation of hunger, and is often induced by the sight, smell, 


‘United States Department of Agriculture Bulletin No. 85, 
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‘THE RELATION OF FOOD TO VARIOUS INHERENT 
CONDITIONS. 


Inquiries are often made concerning the relation of food to 
various conditions, such as the influence of sex, race, and the 
like. These conditions will now be briefly discussed. 
—Certain systemic conditions and diseases, or the 
tendencies to them, are inherited. Those of especial interest, 
from the standpoint of diet, are leanness, obesity, diabetes, 
gout, and alcoholism, Food idiosyncrasies are also often 
inherited. Among those are the liability to the development 
of urticaria or poisoning from the eating of strawberries, cral 
etc. In the case of obesity, gout, and the like, the diet 
be regulated with a view to preventing these diseases. 
Sex.—aAs a rile, women eat and require less food than 
men. “iss baby do a lng mare tothe indoor and 
life led by so many women. Under equal conditions 
sex has little influence on food requirements. Atwater states 
that under similar conditions women require four-fifths as mach 
food as men, 
in some measure influences the quantity of food taken; 
a child requires proportionately a larger amount of food than 
an adult. Atwater? thus compares the amount of food required 
in childhood with the quantity needed by a man at moderately 
active muscular work < 


Bey HO ye peau 0.9 he fod of « mga at moderate work, 
Bu oe = om a 
a i * as ‘ r 
Sor ak « “ 
Gin 10-12" o6 * a <. 
Ser, Jolt oe * “ 
cee aed “ s 
Chik 925 « o4 « C 
hild under 2“ 03 . “ 


A growing active boy usually requires more animal food pro- 
portionately than am adult, whereas a man of middle age 
requires more than an old man, 

Race.—The food of different races varies widely, but this 
is due, for the most part, to the varying conditions under which 
beri ee ially to the food-supply that is most ayail- 

of cost, rand the ease with which it can be pro- 


+ Principles of Nutrition and Nutritive Value of Foods, Farmers! Bulletin N 
vans of basins = 
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\Saactonmt mater Aap applies 
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Log al pee irre ea result of weighing, and care should 
be exercised to avoid the latter. If the patient pp 


ae Sarglseccess, onde raeos Saad 
counterbalanced by an increased consumption of food. Accord- 
ing to Atwater: A man at hard work requires 1.2 of the food 
of aman at moderate work ; 8 man at light muscular work re 
quires 0.9 of the food of a man at moderate work ; a man of 


iibner states that : Davoren epee a man requires 2500 
a (2) at professional 4 man tequires 2631 calories ; 
muscular work a man requires 3121 calories ; 
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Tobacco and Digestion.—Tobacoo frequently plays an 
important réle in influencing the digestion of food. It is a well- 
known fact that the chewing of tobacco increases the salivary 
seoretion, frequently reduces the appetite, and increases the 
movements of the bowels. As a rule, it is better to smoke 
after meals than before, the irritating effect of tobacco being 
thus lessened. In acute gastric disturbances tobacco should be 
interdicted entirely, and in chronic forms the smoking should 
be limited to a very few cigars a day. 

Tobacco acts as an excitant to the nervous system, and should 
be prohibited in all nervous diseases. 








rr 
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There are numerous statements and theories the 
reaction of cows’ and buman milk. Freshly drawn, the milk 
of most carnivors is acid to the litmus ; human milk 
is alkaline, sometimes acid or amphoteric, and cows’ milk ampho- 

i red litmus blue and vice verea, On exposure to 
the air all will turn blue litmus red, owing to the conver- 
sion of the milk-eugar into lactic and other acids, 

‘The microscopic examination with a low power shows the fat 
globules and some leukocytes and foreign matter if present 5 
with the immersion lens the bacterial contents may be studied, 

Kastle and Roberts give the scheme on p. 67 compiled by 
Van Slyke and Babcock. 

The principal nitrogenous compound of milk is casein, which 
differs from the other he ly in pay ae rae bes, 

horus. and sulphur. in is not coagulat » bat 
egret may be effected by adding acid or rennet. 
eascin clot formed by adding acids may held poole by nee 
izing the acid, while that formed by rennet is not. affected by 
the addition of an allsali, 

Milk also contains other proteins, as lactalbumin, which ig 
similar to the seram-albumin of the blood, lactoglobulin, and 
lactomucin. The total proteing average abont 3.3 per cent. of 
the bulle of the milk, or about 25 per cent. of the total solids, 

‘The fats of milk consist of the glycerids of palmitic, stearic, 
and oleic acids. Tn addition to these, milk contains se 
other fats in smaller proportions, to which the flavor of butter 
is in part due. The fat is suspended in the milk in the form 
of minute globules, which give the milk its white color and 
opacity. The fat globules in some milks are larger than in 
others. They ure smallest from a herd of mixed common cows 
and largest in the milk of Jerseys and Guernseys, Fat aver- 
‘ages about 4 per cent. of the milk, or about 31 per cent. of the 
total solids, 

The chief carbohydrate of milk is lactose, or milk-sagar, 
which is not nearly so sweet as ordinary sugar, and is less sola 
ble in water. It reacts to Fehling’s solution like glucose, and 
in the presence of the Inctic neid bacillus it is converted into 
lnctic acid, which causes the milk to tara sour. Lactose forms 
about 38 per cont. of the total solids, 

Milk contains about 0.7 per cent. of salts, which exist chiefly 
in the form of phosphates, chloride, and enipbates. Potassium 
salts occur in larger quantities than do sodium salts. 

Calcium salts are very essential to young, growing animals, 
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ANIMAL FOODS. 


Water, 87.1 


(VAN SLYKE) 








Fat, 39 Casein, 25 
Solids, 129 Nitrogen compounds, aaf 
= Albumen, ete, 07 
‘Milk, 100.0 1000 | solids not fat, dunesupar, Fa a 
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Milk serum, 96.4 
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Sulphur trioxide 
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inasmuch as the) a important in the formation 
of bone. The hem ees tache of alta do the ek Rania 
milk are shown by the Pilowing table: 





enbtaeet 





2 
So 


When the cow is diseased, various substances not it in 
normal milk may be digcovered, as urobilin and bi Milk 
may also contain odoriferous substances from things which the 
cow has eaten, as wild garlic. Milk also absorbs odors from 


the air. 

Variations in Milk.—There are wide variations in the 
composition of the milk of different animals, While human 
milk contains more sugar and less protein than cows? milk, the 
fuel-value is about the same. Dogs’ milk seems to be the 
richest, whereas that which comes from the horse is exceedingly 
poor, as may be seen from the following table 


Comparative Compovition of Various Kinds of Mlk. 
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Not only is there a wide variation in the milk of different 
animals, but cows’ milk itself is snbject to great changes in the 
percentage composition of its ingredients. These marie attrib- 

Faia ee oe eels Nihrunge und Genusmitiel, 3d ed., vol. 1, 
pp. 267- 


flourish 

subject has been made by Penni | to 
referred for details, ok at the bacteria increase in nam= 
ber for five or six weeks, and after that certain species die out, 
while the most resistant apparently are present even for years, 
The ucidity is very much increased, although curd rarely sepa- 
rates, ‘Tho protein of the milk is digested, and i 


& 
HU 
i 


very frequently in keeping milk, and there are two methods in 
spoken of as sterilization and ition. 
Gril tion of mille is accom plis! either by boiling, pref- 


the market, The essential part of the process is that the milk 
be heated to 212° F. and maintained at that tem, for ten 
minutes or longer, or sufficient to kill all the living bacteria 
which the milk contains. It is to be noted, however, that the 
Pee eerere ceton memes are nck: iled by teas 
ture, and that if the milk is kept under suitable conditions for 


rarely done, except in the production of culture-media for bac- 
feral or in preparing milk for long voyages. Opdi- 
narily, milk heated once and then kept cold, 40° F. or under, will 
keep perfectly well the length of time required in its ordinary 
consumption. There are certain objections to sterilized milk. 
Cortain changes are produced in the milk which are detailed 
under the heading of the “ Effects of Heat,” Sterilizing also 
kills off the ferments and places the milk in the class of lifeless 
foods. Sterilizing on a large seale has never become popular 
in America, perhaps on account of the change in taste and the 
added expense. It may be used with advantage, however, in 
keeping milk in very hot weather, especially when the ice supply 


is 
1 Journal of Biological Chemistry, 1908, p), 363. 
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lower su) The lid is then rapidly put on the and 
the pail is thus allowed to stand in kne ees 
During the first fifteen minutes the temperature of the mille 


rises to about its maximum, or above 65° C., the point desired 
for pastenrizing, Seer there the remaining thirty min- 


on the lower supports, thus bringing the top of 

the bottles above the level of the pail. The pail is 
then put under a cold-water faucet and the water is allowed to 
run into the pail and overflow, but it should not run into the 
cylinders. ms the hot water is replaced by cold water, and 
in fifteen minutes the mill in the bottles is of about the tem- 
perature of the cold water used. ‘The bottles may then be put 
into a refrigerator until required for feeding. This rapid coal- 


membered that pasteurization cannot make bad milk good or 
milk clean, and when used for infants or invalids it must 
be modified in the same manner as unheated milk. 

‘The disadvantages of pasteurized milk are, that it is usually 
done a long way from the place of production, the milk may 
be spoiled before it is pasteurized, and while the bacteria are 
for the most part killed, the toxins which may have been formed 
are not destroyed, and so dangerous milk may be sold for good 
milk. This is, however, counterbalanced by the real lecsening 
of infantile diarrhea. Another disadvantage is that the mille 
“Sie is apt to become careless and trust to pasteurization to 

ill off the bacteria instead of using cold and cleanliness, 
Pasteurized milk is popularly supposed to be less digestible 
than unheated milk, especially for infants, Tho difference in 
digestibility of pasteurized and unheated milk is certainly 





The Color of Milic.—Various in the color of 
ilk are not uncommon, the best known of which is blue milk, 
and while it rarely occurs in clean and Nene Pie dairies, it is 


oe unfrequently seen eh milk which is poorly handled cet 


ie 
i 
au 
ad 
Ht 
ait 
ne 


a red color, the best known of which is the Bacillus 
Green, yellow, chocolate, und black milk have been pair 
which are due to various forms of bacteria. 


of ecg ‘one described as the Bacillus lactis viscosi being 

ps the best kuown. ‘The change is seen also in cats 
ered the mammary gland, The milk becomes slimy 
ropy, and can be drawn out into long thin threads, even as ee 
as ten fect, In some countries, ficularly Norway, slimy 
milk is produced by the addition of cortain leaves to the milk 
and the product is esteemed asa food. The leaves contain the 
ali lucing bacteria. This change ie also induced for the 
manufheture of certain cheeses, particularly Edam. 

Bitter mill is yery common, most frequently being caused 

- the cows having fod on plants containing bitter substances, 

- lnpines; it occars also during the last stages of 

lactation ; is sometimes caused by abnormal conditions of the 

udder, and may be produced by the presence of certain forms 
of bacteria. 

Alkaline Fermentation of Milk.—Milk which has 
heen boiled docs not sour through spontaneous fermentation ; 
but if exposed to the air at ordinary temperature it becomes 
alkaline in reaction, sometimes develops a bitter taste, and then 
curdies. Later on the curd dissolves and a more or less clear 
fluid is left which has no resemblance whatever to milk. There 
coal a number of different bacteria which may produce this 


Sa in Milk.—The flavor of milk may vary from 
time to time. This ney be due to the food, such things as 
wild onion, even in small quantities, affecting the flavor of the 
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iy 

or 40° ¥, will have little or no increase in the number of ordi- 
nary bacteria, and there is not much growth until itis warmed to 
70° ¥.; after that conditions are more favorable to bacterial 
life, and between 80° F. and 98° F. the increase is enormous. 
When the temperature reaches over 100° F. the bacteria 
ordinarily found in milk do not grow well, and when the mill 
is to 125° F, the effect is to kill some of the germs, and 
an cee ‘of ten minutes at 160° F, will kill the majority 
of milk bacteria, but not the spores, 

‘The source of the bacteria is of interest, as the milk as 
formed in the mammary gland in the bealthy cow is free from 
germs. Small wounds of the udder may lead to bacterial 
invasion and the germs get into the mouths of the teats and so 
into the milk chamber, so that the first milk drewn should be 
rejected, and even the mill drawn later may contain some 
bacteria from the growth of them ayes up the milk 
ducts, The milk at the end of the milking is nearly or quite 
sterile. Inflammation of the udder and mammary gland may 
lead to very serious infection of the milk by disease-prodaciag 
bacteria. During the milking the contamination is often sur 
prisingly great. The number of bacteria in the air of the 
ordinary cow barn is very grent, and if the hay loft is above it 
and the hay is thrown down just previous to milking the air 
may be clouded with germs, Particles of manure, hairs, and 
other foreign material may drop into the milk, and the milker’s 
hands and dust from his clothing are also a frequent source of 
contamination, The bacteria from man are more dangerous to 
human health than those from the cow, Tf the milk pails and 
other receptacles are not sterilized, a goodly lot of bacteria will 
be found in the milk collected in the seams, and the cloth 
through which the milk is strained may add to the number if it 
is not sterile. The cooler, the cans, and the milk bottles, unless 
sterilized, all add thei quota of bacteria, and every tine the mill 
is handled or opened to the air additional contamination takes 

The sum total of all these may be very great, and the 
milk may start on its journey with more bacteria in it than 
would be safe for infants or invalids, 

Various species of bacteria may be found in the milk ducts, 





== 


78 CLASSES OF FOODS. 


producing bacteria grow best in mills which is well aérated, 
thd, kn absBlone, pete, seed 3b) prod ue porGeacitae ceed 
broken up and contains gas bubbles, ‘These bacteria are 
source of trouble to Pere of cheese, The changes pro-| 
duced in milk by the first group of lactic acid bacilli are of 
value in the manufacture of butter and cheese, but are unfavor- 
able to the average milk dealer and consumer, and much of the 
care devoted to milk is directed against the growth of these 
nists. 
There is a popular belief that a thunder shower will sour 
milk. ‘The fact seems to be pretty well demonstrated that the 
climatic conditions wi produce thunder showers are those 
favorable to the growth of the bacteria which sour milk; and 
during the hot weather milk frequently sours apart from thander 
storms, and also that milk cooled immediately after milking and 
kept properly cooled will not sour during a thunder storm. 
Production.—The production of milk which 
keep a reasonable length of time and is free from objectionable 
features is a compuratively simple matter, but it requires care 
and constant supervision, and is best undertaken by 
trained in dairying, Tho first consideration is the cow herself, 
and, to produce good, pure milk, the cow must be healthy and 
must be kept clean. Sick cattle should be eeparated from the 
herd, and if a herd is to be kept free from tuberculosis, no cow 
should be added to it without first haying been tested by tuber- 
ulin, and the entire herd should be tested from time to time, 
The cow should be groomed regularly, the sume as n horse, the 
ofiener the better, and this reduces the bacterial contamination 
of milk very materially, Some dairymen cut off the longer 
hairs about the flanks and tail to lessen the danger of having 
them sotled with feces, The grooming should be done before 
milking, and the should not be allowed to lie down until 
she bas been milked. The stables should be clean, light, and 
airy, and a special milking room is desirable unless the barn is 
good construction and of enflicient size, <Anythi 
stirs up dnst should be avoided, 14 rt should be 
kept clean and drained. The employees should be healthy and 
elean, and the hands should be thoroughly serubbed before 
milking. Many large dairy farms supply 
employees to be worn at milking time. No one who haa, or 
who hus recently had, or who is associuted in any way with any 
contagious disease, should be allowed to have anything whatever 
to do with milk production. 
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As temperature has a definite influence on the volume of the 
precipitate, it is desirable that the tubes be not exposed to ex- 
tremes, although the differences noted in this precipitate were 
not nearly go great as when Esbach’s solution was used. 

No considerable variation was found in volume of precipi- 
tates, with enna mainging between 15°-26° C, peas 
77° F.), while in thermostat nt 37° C. all floated, and in the 
ice-box at 5° C, (41° F.) all read appreciably higher than at 


room temperatures, a7 ing 20° C. (68 F.). 
pea volume of the pripiele reached in twenty= 
ure. 


Tests.—The Acid Test,—From the time of milking until it 
sours the acidity of milk is constantly increasing, and while no 
definite standard has been adopted as the maximum acidity 
which should be seetict by « consumer, it furnishes a simple 
means of testing Farrington, of Wisconsin, has had 
tablete made of a definite quantity of some alkali, such as 
caustic potash or soda, containing a little phenolphthalein, 
which is colorless in acid solutions and pink in alkaline solutions. 
‘The tablets are made of such strength that if twe of them turn 
one ounce of milk pink, such milk, with proper eare, should 
keop a reasonable length of time. 

Hydrogen peroxid may be detected in milk by the use of a 
solution of titannic acid (titanium hydrate) dissolved in gul- 
phurie acid. This is added to a few cubic centimeters of milk, 
and if the id is present coloration appears, but varies 
betwoon a light yellow and a deep orange, according to the 
amount of peroxid present. A somewhat similar reaction 
takes place from milk containing salicylic acid. 

Formaldehyd is best tested by using cither Hehner’s or 
Leach’s test. They are based on the appearance of a violet 
color when concentrated sulphuric acid or hydrochloric acid 
containing a trace of iron is added to the milk, 

Hehner’s Test.—To 2 fow cubic centimeters of concentrated 
sulpharic acid, to which a trace of some ferric salt has been 
added, add the milk to be tested so as to form a distinct layer 
on top of the acid and allow to stand. If formaldehyd be 
present, even one part to a million of milk, a violet coloration 
will take place at the junction of the two liquids. 

Leach’s Method.—Dilote the milk with an equal volume of 
water and add for each cubic centimeter of the diluted milk 
Jee, of concentrated hydrochloric acid containing 1 cc. of 10 
per cent. ferric chlorid solution to each 500 ce. of acid. The 
mixture ix heated in a casserole over the bare flame to 80° or 
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ice and a little water. When the cup is placed in the pan the 
water should reach on the ontside ofthe cup to one-fourth of 
the height of the milk within. The contents of the cup should 
be stirred rather rapidly and continuously, and about once a 
ee a ae ah denen tea eee 
tate cooling. sample is oleomargarin into 
one soft lump, and if it is butter the fat becomes = and 
cannot be collected, When the test is properly carried out the 
distinction is very marked. 

Buttermilk.—The residue left in the churn is called but- 
termilk, and is largely used asa beverage, as it is nutritious 
and easily digested. It contains the casein of the milk in a 
finely form, bas a plessant acid taste, and contains 
lactic acid bacilli. The buttermilk left after churning fresh 
milk has approximately the same composition as ekimmed milk. 
Buttermilk from ripened cream varies somewhat. Wiley gives 
the following analyses: 





A tion similar to buttermilk is also frequently made 
from sDecaticle milk by inoculating with cat parle 
‘This is a pleasant, nutritious drink, much in vogue at the 
present time. It is useful in feeding invalids, especially those 
with certain forms of gastric and intestinal disorders, and in 
feeding infants. Compressed tablets of lactic acid bacilli may 
be ebtained on the market, and, while Jess satisfactory than the 
fresh cultures, may be used where the latter are unobtainable. 
Conserved buttermilk, made somewhat after the manner of con~ 
densed milk, is also used, especially for infant feeding. Dried 
buttermilk has also been placed on the market, 

clabber.—This is soured milk in which the curd and 


coagulation has been brought about by rennet. In many in- 
can; as a food for invalids 

hd infants. 
a rrancae sine is made of the curd and a certain propor- 





‘The Borden Company have furnished the following analyso——= 
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Water . stree . sale oe OOS. 

Evaporated cream is merely a trade name to disti on 
Spite cxstineed milk from sweetened ontaieat ee A 
condensed cream would, of course, be butter. 

Condensed milk is largely used as a substitute for fresh milk 
by many people, and is of especial value in the tropics and on 
voyages, as well as being a useful food, under certain conditions, 
for infants. It is easily digested, and the better brands ane 
smash pure; but, in i] shadsne snail Bhi: ix too 

sugur percentage and too low in t Inces 
Magi hie Go. « uteog.5. axes 
a lowered resistance to infections. On the other hand, it is most 
valuable in infants with feeble digestive powers and those who 
are not gaining in weight; in hot summer weather it is to 
be recommended where the fresh milk is of questionable fs 
{Seo Infant Feeding.) It should be remembered that 
milk may be made from dirty milk, and so be objecti 
and that it may contain lange numbers of bacteria. We have 
found Borden’s Eagle Brand satisfactory. Among other brands, 
the Anglo-Swiss and the Ideal may be mentioned. 

Another method of conserving milk, known as the Campbell 
method, has been recently introduced, and the prodact is now 
obtainable in some places. Pure milk is placed in a concen= 
trating vat and warmed to 140° F. A of filtered air 
is driven through it for about three hours, or until the original 
volume is reduced to one-quarter. This is then bottled in 
sterile bottles. It may be used just as it is in coffee or tea, 
diluted one-half in place of cream, or with three times the 
amount of water in place of ordinary milk. The milk is 
marketed under the name of White Cross Milk. 

Predigestion of Milk.—Milk may be partly or wholly 


= ———-= co = 








tn sco be formed “in the stomach, and it is easily 
by the gastric secretion. In the United States it has 
bs peared Zo cows? milk to which the ferment hs been 


Kumiss Cure—In certain parts of Russi this form of cure 
is not uncommon. It consists in drinking «mall quantities of 
kumiss and gradually inereasing them until large quantities are 
taken. Kumiss cures have been prescribed in chronic gas- 
tro-intestinal catarrhs and chronic catarrhe of the respiratory 


Ketir resembles kumiss, and is often used as a substitute for 
it. Tt was originally made in the Caucasus from cows’ mille 
fermented with Saccharomyces mycoderma, Iactic ucid fir 
mentation going on at the same time. Alcohol, lactic acid, and 
albumins are formed as a neal of the fermentative 


FF 


. They render the home manufacture of kefir an 
easy matter. i Recipes.) 

Matzoon.—In this form of milk lactic me 
fermentation with a ferment obtained from Syria, is thi 
than kumiss and does not contain aleohol. 

Kumiss, kefir, and matzoon are agreeable forms of milk foods, 
are easily digestible, and are especially useful in those cases in 
which milk cannot be taken or is not well borne. ‘The follow- 
ing table is taken from Hutchinson and gives the composition 
of kumiss, kefir, ete, 














[= 


92 CLASSES OF FOODS. 
white containing less protein and water than the yolk, and 
fy fat and any sbcrin thn gol Sar ets 


aa, ‘The white is said to be ‘it ie oom- 
aay nly af toe bess col a Aah rame hehe 

ydrate. The albumins are ovalbumin, piers: 

and ovomueoid, the ovalbumin the main constituent. 


tin, olein, and stearin in he ‘ay cane and 0.5 tere 


wucloin, salts of 
cium, potassium, i ; the total equiva- 
lent in the i over 1 per cent., w that of the 
Paneer O08 ates The shell of the hen’s egg bas no 
food-value ; it consists mainly of mineral matter containing $4 
Pertiefevor of te cps epee vapom the 
wor of the egg is dependent in large measure 
food eaten by the laying ben, Fresh eggs have the finest flavor. 
* gives the following methods for the fresh- 
ness of eggs : ““Candling,’ as it is called, is one of the methods 
most commonly followed. The eggs are held up in a suitable 
device agains a Tight. ‘The fresh az appear unclondd and 
almost translucent ; if incubation has , a dark spot is. visi- 
ble, which increases in size according to e length of time ineu- 
bation has continued. A rotten egg a] dark colored. The 
age of eggs may be Spenaamatly by taking ad 
the fact that as they grow old their density decreases throoge 
evaporation of moisture.” According to Siebel, a new-laid 
egg placed in a vessel of brine made in the proportion of two 
ounces of salt to one pint of water will at once sink to the 
‘bottom. An egg one day old will sink below the surface, but 
not to the bottom, while one three days old will swim abont just 
immersed in the liquid. If more than three days old, the egg 
will float on the surface, the amount of shell exy increns= 
ing with age. 
shell will 












Doce Oe aca kn ned 

2 raw egg leavo tho stomach in 2} hours 

2 ponched oggs and 5 grams of butir lave the stomach Sn 2} hour 
‘eggs loxve the stomach in 8 hours 

ps ‘omelet leaves the stomach in 3 hours, 





1 Farmer? Bulletin No, 128 
* Hutehisoo, Food and Dietetics, p16. 
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stewing meat is accomplished by placing 
boiling water, by means of which the albumin on the 

ig quickly coagulated, thus preventing the juice from 

mad so retaining the flavoring matter; the broth 
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coming immediately coagulated, and so preventing escape of 

the juice. To broil meat, small bits are cooked over an open 
the albumin of the surface being thus not only 

but the inner fibers being cooked at the same time. it 

is accomplished by placing the meat in boiling oil; the surface 

albumin is at once coagulated, the juice is prevented from 

escaping, and the meat is rapidly cooked. 

Digestibility of Meats.—The digestibility of ments i 
governed hy many conditions: The age at which the animals 
eaten were "killed: the length of time the meat is kept before 
eating, the care bestowed upon the animals during life, and the 
methods of preparing the meats for the table. Meats are most 
easily digested when stewed ; frying renders them most indi- 
gestible. The flavor of meat varies with the condition of the 
animal from which it was obtained. The meat of mature ani~ 
mals is more pronounced and agreeable in flavor than that of 
younger cattle, 

The following table, taken from Penzoldt, gives the relative 
digestibility of meat foods : 


One to two hours : Two to three hours: 
200 gr. beet-jaice, £250 gon calls brain boiled. 
aid 250 gm. sweetbrend balled. 
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meat to strong BN pasar ‘These preparations contain from 5 
to 10 per cent. of protein, 

Meat -The nutritive value of these 


preparations 
varies greatly. Those most frequently used are a number of 
Somatose, and the Mosquera “ Beef Meal.’’ 
“jellies ae givea, sire 
Richens et onictir ronloce ta aisle ea eee 
produce a considerable quantity of energy. ling to 
Bauer, “By the addition of gelatin very large quantities of 
pie ean be spared in the body or or devoted to Increase of 
= Sy Bar supply of fate hay eerie Meat- 
protein=sparer. those most com. 
is 4 ly employed are calf ’s-foot and alf'ehed jelly. 
et table, taken from Chittenden,’ 
centage composition of beef-products 


Percentaye Oxmposition of Beef-producte (Analyzed, pee 


gives the per- 


eee | Vajeptinre an 
tbe 
‘Julee. 
ry 
ce | Vorinine. 


g 
4 


Seek. & 
‘seerase: Et 


oi: 
att 
ES 


3 
é: 





1+ 2 penis 
-+ B S285: 


= 
ap 
5 





paring 
Sos ‘valle as con ced 








0 




















An examination into the chemic composition of beef to 
bile Seedy eon made by Dr. E. L. Whitney, fessor 
of Physiologic Chemistry in the Baltimore Medical College, 
and his assistant, Dr. C. A. ud A report of these valuable 
analyses in advance of their publication has been furnished the 
authors by Professor Whitney = 


1 Proweadings of Philadelphia County Metical Sceiety, 1891, p. 150, 
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Veal.—Veal is and ile, expecially when ob- 
tained from animals ae tiled Get pene eas 
Se ean Fa Ske soon bet ul ati ae itin than 
the latter. As in many persons veal bas a tendency to 
indigestion, it is to be avoided in all cases of digestive lity. 
: eee oN pecker ee be tear Daa 

writers, probably use in average 
ton more ede ha haan the Dated States 
the beef, however, is inferior to that raised in this country. Its 
fiber is finer, but it contains more fat than does beef. Mutton 
fat containe a larger proportion of glycerids of stearic acid, 
peas ranks, sore acl and less digestible than the fat of 


Lamb.—Lamb, when of the right age and tenderness, is as 
Aaa as beef or mutton, but it contains entirely too ET 


i Vesieou Tale obtained from young animals, when it 
is tender, highly flavored, and sbort-fibered, venison ‘is apt to 
be difficult of digestion. On account of its stimulating action 
it should be avoided by dyspeptics and others with weak 
stomachs, 

Pork.—Pork is the most indigestible of all meats on ac~ 
count of the dates peceee of fat that it contains. This fat 
consists chiefly of the glycerids of palmitic and oleic acids, and 
may be Sates in the proportion of 37 per cent, or more, 

Ham and Bacon.—Ham and bacon are both more i- 
Ble than pork. In some parts of Germany ham Pays gaa quite an 
important part in invalid dietaries, but in England and 
it is seldom prescribed. Bacon is used largely as an army 
ration. When cooked crisp, thin slices of bacon are easily 


forse Meat.—Horse meat is not used for food in the 
United States or in England, but is consumed in lange qaanti- 
ties in France and Germany, and to a Jess extent in some other 
European countries, 

Rabbit.—When young, rabbit meat is quite digestible, but 
it is usually omitted from dict-lists. 

Fowl.—Chickon is one of the most digestible and agroo- 
able varieties of meats. The meat of young pigeons also is 
orate ay digestible; that of ducks and geese contains too 

te 

‘The flesh of peseie really dlecsia the meat of the breast 
being best adapted for invalid use. 
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Animal Viscera.—Animal viscera are not so nutritious, 
although some of them are quite as digestible as most meats. 
‘Tripe, liver, kidney, and brains are eaten very extensively. 
sale eases tones tndgeetile, anette eso The 
blood of the pig has beea made into a form of pudding and is 
relished some, Sweetbreads—cither the pancreas or the 


by 
thymus gland of the calf—are easily digested, 
The flowing table, compiled by ison, gives the 
general composition of animal viscera : 















16.9 43 o4 ‘120 
168 | 82 180 
os a) B) | 8 
ver 
Hon (oni 10.0 L00 
Heart (sheep) 170 | 126 0.90 
ao i 8 
Bae sees) 16.8 m1 1.60 
‘ripe. - Tea | aes oe 
i a | Il 1.00 
43 | 316 8.50 
88 | 9. 110 


The different kinds of fish vary widely in their nutritive and 
digestive qualities. For example, the flounder and the 
are much easier of digestion than those that contain a 
amount of fat, Seine Ta ce ie herrin, a Pe contain 
the greatest fat, which may reacl cent, 
White fleshed fa , 45 a rule, contains little fat. eo 

All fish are best in season ; out of season they lose flavor 
and have a diminished nutritive value, and in some cases de- 
velop an offensive odor. These changes are due chiefly to the 
change in food. Fish are in best condition just before spawn- 
ing; after this process they become thin and unfit for food. 
The flavor of some varieties, such as the ray and the turbot, is 
imy 


by keeping. 

account of the rapid changes they pe by way of 

decomposition, fish should slways be eaten in as fresh a condi- 
+ Food and Principles of Dicteties, p. 79, 
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Crustaceans.—The most popular of the crustaceans are 
the crab and the lobster. They are highly nutritious, but at 
the same time highly indigestible. In some persons the crab 
and the lobster are mull aye to bring on nausea, vomiting, 
and other and more distressing conditions. 

Shellfish.—Oysters, clams, and mussels are the forms of 
shellfish chiefly caten. Oysters, when eaten fresh and raw, 
constitute the most digestible animal food, but when cooked, 
their digestive value is much lowered. The soft part is proj 
tionately larger and more nutritious than the correspo! 
portion of the clam. The hard or muscular portion ix 
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VEGETABLE FOODS. 
Vegetable foods differ from animal foods especially in that they 


contain al roportion of starch and sugar and comparativelya 
small Far aco Yoo! gives the following table mee 


the difference between vegetuble and animal foods in this regard = 








Vegetables do, however, contain a certain amount of proteins 
and fats ; some are rich in proteins, others in fats. 

Carbohydrates of Vegetables.—These are starches and 
sugars. Starch is found in all plants, and is converted into 
pete by asians Sof ey, bat or by Se ue starch- 
granules in vegetables are together by a cellulose frame- 
work. Cellulose is n carbohydrate, but is very insoluble; it 
can be utilized as a food only when young; when old, it is 
resistant and can not be digested, and hinders digestion of 
the starches enveloped by it. Besides the starch and cellulose, 
another form of carbobydrate, known as pectin, is present in 
some vegetable foods. When fruit is cooked, this pectin gel- 
atinizes, and the jelly when digested is converted into a certain 
form of sugar, Sngurs are also important carbohydrates found 
in vegetables, (The reader is referred to p. 119 for a detailed 
description of ) 

Protein in Vegetables.—These proteins belong mainly 
to the globulins, but in addition vegetables contain a large 
number of nitrogenous substances that are not proteins. Aiong 
the varions proteins in vegetables are gluten, as found especially 
in flonr, legumen found in the legumes, and vegetable protein 
found in vegetable juices. 

Extractives in Vegetables.—There is a considerable 
amount of extractive matter in certain vegetables, such ax 

which is not utilized in the body. 

Fats in Vegetables.—The fats in vegetables are chiefly 
in the form of oils. In addition, vegetables contain a consider- 
able amount of water and salt. The amount of water varies 


1 Food in Health and Disease, p. 66, 
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form the skin, and the remaining three layers the envelop of 
the grain. "The outermost layer ‘s called testa; the inner= 
sae, ec ear layeny aes le nem oa. i ee 


Ties the endosperm, which contains the starch, The embryo 


lies at the lower end of the grain. The five outer layers ane 
composed chieily of cellulose, ‘The ccreal layer is the richest 
nit substances, The endosperm contains a large 


Flour is made by grinding the grain of the various cereals. 
Although flour is made chiefly from wheat and rye; barley, oats, 
maize, etc., are also manufactured into flour. 

Bread is made by adding to flour a definite proportion of 
water, a little salt, and the leavening agent. The mixture or 


tirely by machinery. After this the dough is set aside for a 
number of hours, during which time fermentation takes 

It is then molded She and baked. The leavening is 
dependent upon the action of the yeast on the starch, some of 
which it converts into sugar, and then into alcoho! and carbon 
dioxid gas. The gas causes bubbles to ay jout the 
dongh, and renders it light and spongy. ing the baking 
process the yeast germs are killed and the aleohol and carbonic 
acid gus are driven off. Hot or fresh bread, when maatieated, 
forms a tenacious, doughy maas, and hence is not so di 

as stale bread, or bread that has been allowed to dry slightly, 
for the latter will crumble into fine particles and so is more 
thoroughly mixed with the gastric juice. Toasting bread makea 
it more digestible. A slice of bread remains in the stomach 
about two and one-half hours. 

Next to wheat ag which thus far els been men- 
tioned, rye bread is the most important of the breadstuffs. 
While tis not so digestible for invalids as wheat bread, it is 
more laxative and keeps fresh longer than wheat bread, Wheat 
and rye flour are often mixed in bread-making, 

Pumpernickel is a whole-rye bread made by the Germans. 
It is slightly laxative. Gluten bread is made from gluten flour, 
and is used chiefly by diabetics. The best bread contains from 
40 to 50 per cent, of gluten. Biscuits, pastries, and puddings 
are mado by adding to the flour varying quantities of eggs, 
sugar, milk, butter, fruit, flavoring extracts, ete. They vary 
widely in richness and digestibility, and are to be avoided by 
persons with weak digestion. 
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‘LEGUMES. 


Of the logumes, the pea and the bean are the moet irn] 
food-products. In the middle and northern parts of 
the pea ie the most popular legume, while in the Mediterranean 
countries the bean inates. In America peas and beans 
are extensively raised. ‘The peanut is an American favorite, 
aoe is eaten only Davey, small ane 

mes contain a proportion of protein (legu- 

men), Rca ice, and a little fat, besides a large amount of 

Although legumes contain a proportion of protein in 

excess of that of meat, a large amount of fat, and considerable 

starch, they aro less easily digested than animal foods, As 
pointed out by Abel, this is due to three reasons : 

**(L) As generally prepared and used, the nutrients of vege- 
table foods are inch in cells composed of cellulose or wood: 
fiber, which is more or less hard and greatly interferes wit 
their absorption. 

“((2) Vegetable ke pce to fermentation vet Be intes- 
tine, thus increasing peristaltic movements, if large 
amounts are eaten, hastening the food onward before there has 
been sufficient time for the absorption of its contained nutrients. 

(3) The cellulose present acts as a local irritant and pro- 

Saar ce produce fe and in this 
are apt to luce fermentation, in this way 
psesion Gitclnes and gastro-intestinal ees iia 
ility jegumes largely uj manner in which 
i et open med ee amore oe mt 2 age poe 
tion of the lezumes ordinarily eaten is imperfectly al by 
the intestine, Striimpell* has shown that about 40 per cent. 
of the contained protein in cooked beans is left unabsorbed, the 
beans being eaten with the skins; and that with a flour made 
from lentils only 8.2 per cent. of the original amount of protein 
is left unabsorbed ; so that when eaten simply cooked, a much 
larger proportion remains unabsorbed than when finely divided 
into a powder, 

Beans form one of tho oldest forms of vegetable foods, hav~ 
ing been cultivated by the ancient Greeks, Romans, and 
tiane. The numerous varieties used for food have all been im- 
proved by cultural methods. The Windsor bean, the one which 
was first cultivated, is still grown in Europe, but does not thrive 
well in America, The kidney bean, the most important species, 

‘Farmers’ Bulletin No. 121, United Sintes Department of Agriculture, 


u 18, 
timpell, Deutsch, Arch, f. Hin, Med, vol. xvii,, ps 108, 














no CLASSES OF FOODS. 


at ae te or Serie thegea Se ee eae 


is a legume 
wt peta a bean. It differs chemically from the 
thee ggaraen ta ta Se coctatnn i lange dia QFE 


ROOTS AND TUBERS, 
cr oF wet toporions ‘They scons Gok ence 


proportior protein 
large amount of water they contain, they are inferior in nutri~ 
saree pune 2 beet leemiate snd ontale ~ = 

The potato is, for sew reasons, most important 
member of the group. It is a tuber or thickened under 
ground stem of Solanum tuberosum. It grows equally well in 
a variety of soils, and when properly cooked is a Sigal! 
When cooked in water, the salte pass into the water, but 
when cooked in their skins this loss is largely prevented. By 
baking or roasting the salts are best retained and the potato 
rendered most easily digestible. 

The sweet potato contains more water and sugar but less 
starch than the white potato. When boiled, it ly becomes 
mealy, but is often converted into a stringy, sodden mass that is 
difficult of digestion. 

The yam is a tuber somewhat resembling the potato, It is 
grown and eaten chiefly in the tropics, but also in some parts 
of Europe. 

The Jerusalem artichoke is commonly used in England. 
Tt is sweet and watery, contains little starch, is only slightly 
nutritive, but quite easily digestible. 

The beet contains a very lange percentage of sturch and sugar, 
It is raised extensively for the sugar industry, and is also largely 
employed for making salads to lend variety to the diet. 

Carrots, when young and tender, form a very nutritious 
food, and are greatly relished by many persons, They contain 
from 85 to 90 per cent. of water. 

Parsnips when boiled long enough form a good food ; like 
carrots, they contain a large proportion of water and a con- 
sidemble amount of sugar. 

Turnips havo very slight nutritive value, but are, never- 
theless, very popular as a vegetable. ‘They have a tendency to 
cause flatulence, 
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Sauerkraut is cabl prepared by plocing/salh bet neniaes 
See wed bbe ves and-then subj the mass to 
‘This presses out the juice, after which acid fermen- 
tation sets in, Owing to the fermentation it produces sauer- 
kcraut is considered indigestible. 
Caulifiower is the most digestible member of the cabbage 
family. It may be eaten either as a salad or boiled and served 
D erianeh ie porear & of vegetable and is used 
iso form of wv is toa 
great extent. It is valuable chiefly for its laxative effect. 
Lettuce is the most important representative of a 
of vegetables usually eaten raw. It is made into 
eet with vinegar. The various cresses also belong to this 


Sorrel is eaten chiefly in Europe. Tt has a peculiar acid 
taste, due to acid oxalates, on account of the presence of which 
it is to be avoided by those subject to gout or rheumatism, 

Celery, which is usually eaten raw, is stringy and has 
scarcely any nutritive value, Cooked in milk it forms a whole- 
some and digestible article of food. 

y yoelly let sof aediy digwsd ‘Shey wea Sea 
ing, ly liked, and easily digested. y are to 
flavor broths and are valuable for canning purposes, inasmuch 
as they retain their flavor better than moat vé 

The eggplant, a close relative of the tomato, is less diges~ 
tible, especially when fried, than the latter. 

Cucumbers are eaten raw, and when young are often 
pickled in vinegar. ‘They are very indigestible, 

Asparagus is highly esteemed for its delicate flavor, It 
is easily digested, even by invalids. It has a slightly diuretic 
action, and imparta a moet offensive odor to the urine, which 
persists for from twelve to twenty-four hours, 

Rhubarb, when thoroughly cooked, is quite digestible and 
acts as a laxative. 

Pumpkins are used largely in the making of pies, etc., but 
they have no special food-value, 

Squash, when young, is quite digestible. 

Onions, garlic, etc., are used both as vegetables and as 
condiments. While onions are used largely for flavoring meat~ 
stews, salads, and the like, they are also eaten for their mildly 
laxative properties. 

The following table, taken from Hutchison (p. 289), gives 
the composition of the various vegetables : 





from 
‘A Te diet, # sted in, is aleo 
Ret nieces ecru: dias ee 


Tn eects large anonat See 
iy salts than other foods. The mineral clements of fruit 
consist st pote, united with tartaric, citric, and malic acid. 
To these is due the antiscorbutic property of fruit. In 
addition to this property fruits also act as diuretics, laxatives, 
and cathartics. The flavor and odor of fruits are due to the 
presence of essential oils and compound ethers. 
‘The digestibility of fruits varies with the kind of fruit eaten 
and its mode of preparation; stewed fruits are more 
digestible than raw frnits, Among the more easily dij 
fruits are oranges, lemons, grapes, and peaches; raw apples, 
pears, and bananas are somewhat less digestible, 
- se doer popes Toned ati 

are, ive pul d 
y are valuuble antiscorbutics, and have an acid, pungent 
flavor that. may be imparted to otherwise tasteless foods. A 
cooling and ling drink may be made from lemon-jaice 
diluted with water and sweetened with a small quantity of sugar. 

Oranges are used in invalid dietaries, their juice allaying 
thirst very effectively ; it can be borne often by even the most 
irritable stomach. 

* Fintohiaon, Dietetics, p. 109, 

, 

w. SORE ay ripe i em the reader is referred to FL 
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The following table, taken from Hutchison (p. 244), gives 
the composition of the various fruits : 











Apples. ose ee 
‘Apples, dried |. 2 > 
MAIS) alc SSS 


Strawberries, «6. «+ 
Whortleberries . 4. 





























Blackberries... 21 
Raspberries i 00 | 2: 
Granberries | 221 50 | 0.7 
Mulberries ate 30 | 07 
Gmpes 2222 1.0 
Melua ia. Cudscs 03 
Watermelons .. 2. O1 
Baame os +s 5 or 
ranges 0. 

Lemons sss 09 
Lemonjuico +... 09 
Pineapples. <= + « 03 
Dates, dried 2S 21 
Figs, dried 525222 09 
Figs freh 2002 09 
ie 08 

0s 

3.0 

47 











Nuts contain a large quantity of fat and a somewhat a 
proportion of protein. They have but little food-value, the 
eaten mainly as a dessert. The average composition of 


nuts is : 


Water: 5.30408 24.8 Sh see iene ‘ 1-4 per cent. 
Protein... - +--+. +e . wees GE Pers 
FG es Sn SR Oe 8S od 


Carbohydrates ©.) ee ee ee ++ 610 4 


Owing to the large amount of cellulose, as well as the | 
proportion of fat they contain, nuts are not easily di; +r 
‘The dense cellulose framework which makes nuts 80 indige> 





— | 
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FUNGI, ALGAE, AND LICHENS. 
Fungi—The three varieties of fungi usually eaten are the < 
mushroom, truffle, and morel, 
Mushrooms are prized chiefly for their agreeable taste, 


‘They possess some nutritive value, being rich in nitrogenous 
matter, this material, however, occurring in such form that it is 
but slightly absorbed. They are apt to produce 
irritation, and disagree with many persons. 

The truffle grows underground, and is especially sought for 
rae of its delicate flavor ; the black variety is considered 

te 
ae morel sane ly coed, vm eae It is sold in 
dried state, is utilized chiefly for seasoning purposes. 

The following table, by Konig, gives the composition of the 
mushroom, truffle, and morel : 






Gropengar and mannite |) 2. | 1. aa 
‘nonaitrogenons abwianoes + 3-71 Ti 3.95 








Many fungi are poisonous, and these are usually distinguished 
by a Samet oder and taste, and ster: polis in 
structure, ete. Gibson, who has made a study of edible fungi, 
considers that the usual methods of distinguishing betwoon 
edible and poisonous varieties are very unreliable, He suggests 
the following as being of especial value: First avoid every mush~ 
room having a cup or suggestion of such at the base; the dis 
tinctly fatal poisons are thus excluded. Exelude those having 
an unpleasant odor, a peppery, bitter, or other unpalatable flavor, 
and those of tough consistency. In addition, it is well to 
exclude those infested with worms, those in advanced age, or 
partly decayed, and in testing new species they should be 
apart from the others. ‘The best test is to begin with a py 

ie ize of a small pea, chew it very slightly, being careful not 
to swallow any of the saliva, and finally expel all from the 
mouth, If no results follow during the interval of a day 
the experiment may be repented, swallowing a little of the jalee, 
the fragments of the fungus being expelled as before. In twenty= 
four hours the third trial a may be made, swallowing a small frag- 
ment, and ifstill no unpleasant results follow, the following day 
a piece the size of a hazel nut may be attempted. Tn using 
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jes beslity ails bt eee 
ey ae kidneys, giving tise to a condition 
alimentary ‘Hutchison - 





then filtered and evaporated, when the sugar crystallizes out. 
The sugar oil Arter Tool by rmcling aod Sltering 
Caramel is made heating refined cane-sugar to 400° F., 
when it is melted and browned. The resulting brown sub- 
stance is called caramel, It has a bitter taste, and is often 


colored anilin dyes, Thompson says: “children assimilate 
candy better than adults because they are less liable to dys- 
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SPICES AND CONDIMENTS. 


Spices and condiments play an important réle in increasing? 
the appetite and aiding the digestive functions ; they have prao—= 
tically no nutritive value. By the action of these substances 
‘on the organ of taste as well us on the mucous membrane of 2 
the stomach the appetite is stimulated and the secretion of —> 
gastric juice increased. In certain gastric disturbances, as well 3 
ase cashes of tha nkinys thay acne foals 

avoided. 


iis (PEpDETS ere erncng he Zhyotite apse Ree ea 
jeties, the white and the black. 
Mustard.—Mustard is used chiefly in salads or with other 


foods, and has a marked tendency to increase the 

‘There are two forms of mustard: that which is from 
the black mustard plant and that derived from the white 
mustard plant. Tn large quantities and dilated with water 
mostard acts as an irritant to the stomach, producing nauser 


Vinegar is produced from various alcoholic drinks and from 
fruits, It contains 5 per cent. of acetic acid, By its action 
‘on the cellulose of vegetables vinegar softens the fiber, so that 
‘it not only acts as a condiment, but also assists in the digestion 
of the cellulose ; for this purpose it is added to such vegetables 
as cabbage, lettuce, and cucumbers. 

Horseradish is a condiment that is much used with various 
foods ; it stimulates the flow of saliva as well as of the gastric 
scoretion, 

Sauces, such as tomato, catsup, Worcestershire, and the 
like, increase the appetite and give a relish to certain foods. 

Spices act merely by adding a flavor to foods, in this 
increasing the appetite for food that would otherwise be insipid. 
Those most in uee are ginger, cinnamon, outmeg, and cloves, 


FATS AND OILS. 


One-fifth of the body-weight consists of fat. This is ob- 
fee cP SUR Sood: a0 Ae pan ee 
rates and the proteins. Most of the heat energy furnished 
body is supplied by fat; it oxidizes very mpidly, and in 
this yay spares the protein elements that would otherwise be 
required to furnish energy. Fats are digested in the intestine, 
where they are emulsified previous to being absorbed. The 
most neefal forms of fit are cream and butter ; other forms are 














: 


drop to dissolve in the mouth. The oil treatment must 
be continued over a of 
conclusions are as follows : 

“1. Cases of dilatation of the stomach due to spasm eansed 
by an ulcer or fissure at the pylorns are cured or at least markedly 
relieved by the use of lange quantities of oil (100 to 150 grams), 

“2, Caves of stenosis of the pylorus due to organic disease 
with secondary dilatation are also usually relatively cured by 
the use of large quantities of oil; that is, these are 


much improved or cured by the oil treatment. 

“4, pylorospasm found in cases of carcinoma of the 
pylorus is much diminished or relieved by the oil treatment, 

“5, Cases of uleer of the pylorus associated with or without 
hyperchlorhydria are quickly cured by means of the oil treat- 
ment or by an emulsion of sweet almonds, 

6, The oil ix best taken three times daily, half to one hour 
before meals; as a rule, it is best to administer a wi 
early in the morning and two dessertapoonfuls before dinner and 
supper. In mild eases an emulsion of sweet almonds may be 
substituted for it. 

“7. The oil fulfils three indications: it overcomes pyloro- 
ape abeberee friction, and tends to improve the general 
nm . 


“8, ‘The oil acts as a narcotic in cases of pylorospasm, pro 
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« Sexond Period —During this period the amount of oil i 
given in greater quantitics (not less than three ounces—90 o.c, 
—three times a day without discomfort to the ne and 
must be kept up for a length of time in severe and i 
cages ; perhaps for two months or longer, during which period con- 
valescence will have been established and the weight regained. 

“ Third Period.—During this period the patient is gradually 
restored to a full diet, and the oil decreased in amount until the 
ulcers have permanently healed and a recurrence not probable.” 

Blum first advocated the use of olive oil by rectal injection 
for the treatment of gall-stone colic, and claims good results frou 
its use, Fleiner first recommended the use of copious oil in- 
jections—400 to 500 e.c—in the treatment of certain forms 
Of chronic constipation. Remarkable results are produced. in 
the spastic forms of chronic constipation when this sean of 
oil is injected two or three times weekly. The oil should be 
heated to the body-temperature, and injected high at bedtime 
and retained during the night; the same precautions should be 
observed as in giving nutrient enemata, (See p. 308.) 

The Use of Emulsion of Sweet-almond Oii in the 
Treatment of Certain Gastric Disorders.—Cohnheim* 
recommends an emulsion of almonds in those cases in which 
olive oil is not well borne. In effeet i identical to olive oil, 
previously described, relieving spasm and irritation; on the 
other hand, it lacks the nutritive value of oli On ace 
count of its more pleasant flavor it is preferred by some. 
Cohnheim gives the following directions for preparing an emul- 
sion of almond oi dessertspoonful of sweet almonds are 
blanched by scalding with hot water and removing the skins, 
after being allowed to dry they are ground into a powder and 

laced into a cup of boiling water ; this mixture ix next rabbed 

yy means of a spoon, and strained through a pico of gauze; a 
quantity equal to from 200 to 250 grams should be obtained 
from a dessertspoonful of almonds. The emulsion should be 
taken warmed and sweetened one-half hour before meals, in 
order to relieve any irritation at the pylorus and to prevent 
spasm in this portion of the stomach. 

‘The various fats still to be mentioned are butterine, cleomar- 
garin and bone-taarrow. 

Butterine is a fat prepared from beef and hog’s fut, and is 
frequently used in this country instead af butter; oleomar- 
garin is a similar preparation made from beef fat. Both but 

§ Zeiteehr. j, Mir Med, vol. lity No 1 and 2 
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(a) The food does not in reality contain 3.9 of POs 

ane Xs 2.03 grams of sulphur ies indicated, but contain=== 

phosphorous and sulphur, which if reduced to the given com— 
would yield these figures. 

(6) This comprises the amount of sodium chlorid taken in 
twenty-four hours, 

‘Alimentary Atkalis.—The average ration of 110 grams 
of protein food furnishes about 1 gram of sulphur, about four- 
fifths of which is oxidized in the body, and gives about 2 grams 
of sulphuric trioxid, SO, The phosphorous yields about 0.3 
grams of ie pentoxid a day. To neutralize these it 
Tequires 2.3 grams of K,O or a corresponding amount of Na,O, 
Bunge gives the following table of potassium and sodium worth 
of various foods : 





action of the oxidizing ferments, but this function is not at- 
tributed to the sodium salts. ‘Tbe potassium salts form carbon= 
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Todin is found in nucleo and especially in the —= 

roid which contains 0.075 to 0.13 per cent. tis 
in the other organs. 

(after P. Bourcet), showing the iodin content of various food 
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fruits, and starchy vegetables manifestly furnish most 

Bromin is found in the nuclear proteins and is exereted 
in the sweat, Foods which contain jodin also have bromin in 
them, although notin the same quantities, Fluorin is present 
in the body and is taken in with the drinking-water. 

Sulphur.—Sulphur is contained in both animal and vege 
table proteins. Tour-fifths of the sulphur taken is oxidized 
and excreted in the urine either as sulphates or phenol 
the remainder enters into compounds of more complex compo= 
sition, About one gram of sulphur is excreted daily by an 
adult. 

Phosphorous.—Phosphorous is taken into the body in the 
form of phosphates and also in the more complex organic com- 
pounds, as lecithin, nuclein, and others. The yolk of egg, fish 
Toe, nervous tissue, lobster, and glandular structures are foods 
particularly rich in phosphorous, Phosphorous is particularly 
important in the growth of the body and enters largely into the 
composition of bone. The yolk of egg is the most available 
form for feeding children or invalids where it is pel best to 
increase the amount of phosphorous. The Danilewiskys have 


g 
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Silica.—This clement is eliminated in the hair and desquee— 
mated epithelium, Tt is present in many vegetables, but thes 
ne ed ony is unknown. 
Arsenic.—Gautier ope canceled the presence of a trac=am 
of arsenic in the ectodermic tissues, the skin, hair, brain, mam— 
mary gland, and thyroid. Smaller traces have been demonstra — 
ta nh og ‘The role of arsenic in metabolism is un— 
Imown. races of arsenic have been found in certain 
tables, as cabbage and turnips, as well as in some 
Common salt may contain some arsenic, and it is sometimes= 
present in foods oither as an adulterant or asa food poison— 


(See same.) 
Calcium Metabolism.—Calcium is taken into the body in 
orgunic forms, as in milk, yolk of egg, and cereals, and as in 
salts chiefly in drinking water, as carbonates, 
ee ates. Both forms are absorbable, but this 
asad Bercrmtber pr aad 
example, increases wi 
decreases it. The minimum amount of lime hich a 
equilibriam may be maintained is stated at from 1 to ly 
Trwerer aa mene for the average sized adult. There 
be great variations in the quantities by which 
iibrioss may be established ; 5 to 10 per cent. of 
tay is exereted in vthe urine, while the rabies is 
in the fecee, whether unabsorbed or absorbed, and then climi- 
nated in the intestine. The calcium excretion in the urine may 
be increased by increase in the ingestion of water, by the 
administration ne dilute hydrochloric acid, and ol he 


Het 


amounts ‘i calcium, some an, the lime will be retained in the body, 
is apparently stored up in the bones, and may not produce any 
symptoms, Foods ily Jow in calcium content are 
white bread, grapes, butter, chicken, and roast beef. In the 
article on Oxaluria will be found lists of various foods with the 
calcium content given. 

Calcium Metabolism and Tetany.—Stoclzner has called at~ 
tontion to the fact that frank or latent tetany can be influenced 
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i WATER. 


eu AraD is the sbict conntineod of all boreal 

pues aie sete the composition of solid food, The human 

body itself is composed of about 60 per cent, of water. While 

sat sv wor withot de can abstain rom mater 

for but a few days. Water is ly necessary a8 2 

and as it is constantly being eliminated by feagrpeitg enn 

Kidneys, this loss must be By sone meauia a eet 

maintain the functions of the 


done through the of the various Tho best 
method, sscpeg of repleith the ie is that 


ae 
i 
i 


aay 
and size of the individual and the ee ET tho pase 
fluence the total daily consumption of water, In very warm 
weather, for example, and under severe ical strain, much 
water that would not be lost in the cold season of the year is 


Water is absorbed chiefly in the intestine ; a small amount is 
absorbed in the stomach, and but a mar biting saaeeiee 
any, in the mouth. The water absorbed in the intestine is 
pasced into lym) cee Soe carne on, i the cit 
whence it is eliminated. cs by Te joving the water from 
the blood and sending it ia kidneys zat the bladder, 
im is made in the circulation for the entrance of more fluid 

the alimentary tract. 

As previously stated, water is eliminated through the skin, 
kidneys, Jungs, and feces. The amount of water excreted daily 
varies: ly under he Seetel conditions. In cold weather the 
skin is inactive idneys cxerete a greater amount 
of Saal than in Ge Sate when the sweat-glands funo- 
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tieazate more actively. When there is a tendency toward 
keg acid movements from the bowel, the elimination by the kid- 
Sey: is lewencd. In warm weather elimination by the Jungs 


Stimulated. 

The of drinking-water is a matter of some im~ 
Pswaeunce. Ived water will stimulate « more rapid and a greater 
*=<—=ntion of gastric juice, but lessens the motility of the stornuch. 
Jewexd water in excess is injurious, and should not be taken when 
S&S is overheated. Hot water has a very beneficial effoct on an 


ix a most valuable diuretic and diaphoretic. When 
not retain it, it is often given by the ree- 
pint of calt solution, if injected by the use of a 
Sopa gery 
[haieentene 
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to the amount of mineral water they contain 
as hard and soft. Rain-water is soft, and is 

of ontursl water. The hardness of water is 
earthy carbonates ; by boiling, the carbonic acid gaa is 
‘off and the carbonates are precipitated, and the water 
suitable as a beverage. Boiling has the 

that it destroys most of the micro-organ- 

the water. 


purities, auch as lime, ningnesia, iron, 
jams, and it often becomes neces- 


i 





f 






means both inorganic and organic impurities 

lered innocuous. This method ix now 

When distilled and aérated, sea-water 

@ most pleasant beverage. Water may also bo purified 
i charcoal and sand being used extensively 
* Porcelain cylinders are also in common use. 

tering agent ed, unless it be kept clean 

to become a source aan rather than of 

to the fact that soluble impurities often 

the filter, filtered water is not nearly so reliable as 

A very economic and convenient method of 


__ ————e 





138 BEVERAGES AND STIMULANTS. 


purifying water is to dissolve one of alum in a little wat 
‘and pour this solution into one gallon of the water to be par 
fied. After standing for twenty-four hours the impurities w= 
be precipitated. 
MINERAL WATERS, 
Mineral waters are frequently taken as substitutes for ordi- 3 


and sulphuretted hydrogen. The solid constituents are salts of 
i potassium, magnesium, aluminum and caleciam, iron, 
fodin, bromin, chlorin, and sulphur. Taken before meals, 


Ritttne aadeloce 
. - ine 
TE Alkalino minoral waters: 4 ‘Airnline muriated acldulous. 
Alkaline saline acidulons 
Simple sodium chlorid, 
IL Sodium chlorid waters: Sodium chlorid with iodia and bromin. 
Saline water or brine (Soolen}. 
HL Bitter waters 
TV, Sulphurous waters, 
Carbonated iron waters 
YV. Aron waters: 4 Stiphurated iron waters. 
Tron and arsenic waters, 
VE. Farthy mineral wnters 
‘VIL. Acratothermal water, 


I. Alkaline Mineral Waters.—These waters are divided 


into: (1) Simple acidulous waters; (2) alkaline acidulous 
waters ; (8) alkaline muriated acidulous waters ; and (4) allealine 
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ect, = erbane, hie, 
Orame. Orame Creme, 
186 * ‘Oat 
35 18 Lbz 
0 O13 156 
- 10 2.03 100 
0 24 185 
0 0.56 0.36 
0 676 445 
_ * 10 301 080 
10 124 14 
ts 0 1.85 3 
Sentocs Vichy iat fr i 
Selters . . . 10 1.23 233 
Szcaanica . . Lo as 401 
Weilbach . ; 10 135 15 


Alkaline Saline Acidulous Waters,—These waters contain enl=—=—4 
phate in addition to bicarbonate and chlorid of sodium. ‘They——— 


occur as both warm and cold waters, ‘The cold waters possess 
act as tives. Err apatite 


‘The warm waters are in Serle Santee 
of the stomach, gout, catarrhal janice, congeatny ts the 
liver, cholelithiasis, and in conditions ‘ith urinary 
concretions. Among this class of waters are to be mentonel 
Carlsbad, Marienbad, Elster, Keyser Spa in 
Hae Hot Springs in Arizona, Tato Hot Syringe asd 
nitou 
The folate table’ gives the chemic composition of im- 
portant alkaline saline water; 1 liter of water contains : 








T Gabea?a Physlogie Mherapauta, vol bz, path 
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ion 5 are indicated in cases of a 
Ernie ene glands, as in goiter. “The at 
waters are Heilbrann, Saratoga Kissi an 


chemic composition of the important iodin and bromim= 
waters is as follows ;' 1 liter of water contains: 


cient “aie Seales —Gromiae 
Grams. Orme Grams, Grama, 
0.0089 0.0610 
0.0708 0.0610 
0.0040 0.0610 
0.0420 00,0040 (0,0610 
0.0300 0,040 0.0610 
0.0160 G.0040 
20015 0.0040 9.0610 
0.0004 0,040 0.0610 
0.0208 0.0040 (0.0610 
6.0208 0.0120 Q.0010 
0.0209 —-0,0730* ~—0,0610 
0.0050 0.0730 0,.0610 
0.0150 0.0730 0,0610 
0.0150 0.0006 0808 
6.0300 0,0006 (00808 
a.0075" 0.0006 0.0300 
0.0010 0.0006 0.0200 





Special imy has been attached to lithium, which is 
present in sodium chlorid waters, and which is believed to 
a special effect in dissolving uric acid, It is very doubtful if 
such an action occurs, yet these waters possess a markedly 
diuretic action. They are useful in the treatment of gout, and 
of renal and urinary concretions. Among the most iny t 
simple sodium chlorid waters may be mentioned those of Ham= 
burg, Baden-Baden, Kissingen, Wiesbaden, Pyrmont, B: 
Springs in California, Congress, Excelsior, Huthorn, High 
Rock, and Selzer at Saratoga. Among the lithin waters are 
Elizabethbrunnen at Homburg, Elster, Kissingen, Lon: 

Lithia Springs, Geneva Lithia Springs, nod Buffalo. Lith 


MI. Bitter Waters.—These waters are characterized by the 
large proportion of sodium sulphate and magnesium sulphate 
which they contain ; they also contain varied proportions of mag- 
nesium chlorid, carbonate, and nitrate, calcium carbonate, and 


} Cohen’ 0 7) vol. ix. p. 482. 
Hakan Polat 1 Pesaad ven Svan 
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Schwalbach, Richfield, Co" 


pee 
Oe oka poaica of crtuaeted eae 
lows ;' 1 liter of water contains : 


Hf 


; 
al 





Sulphated Iron Waters.—These waters contain principally fer 
rous sulphate, in addition to sodium, magnesium, and calcium 
sulphate. Many of these waters probes one: amenic, alum, and 
sulphuric acid in small amounts. indicated 
in cases of chronic diarrhea, in anemic ante elise ia in Ooceigee 
trie fee mio and perme 





rin sul 
real 
Spring, Fauquier Whito Ca Springs, and Tokbridee 
The lowing table* gives the chemic composition of the 
most important sulphated iron waters ; 1 liter of water contains : 
! Goben's Phyrilopie Therapeutics, vol. ix, #44. 
* Cohen's Pigwiolegie Therspeution, vol. ix., p. 445. 
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zee feces ecsellf 


ifs 


5588: 





VII. Acratothermal Waters.—Thece waters, also known 
as simple or “indifferent” waters, are characterized by the 
fact that they are obtained at a temperature of 85° F, or over. 
They do not, however, contain any active mineral ingredients, 
They are rarely used for drinking purposes, but are used 
mainly for thermal baths, (For a more complete description 
of mineral waters and their uses the reader is referred to the 
recent and most excellent volume on ‘ Balneology and Cruno- 
therapy” by Kisch, Hinsdale, and Peale, in 's Byetem 
of Physiologic Therapeutics, vol. ix.) 


Diet at Water Cures.—Water cures should always be 
carried out at the watering-places. Under exceptional circum= 
stances a water cure may be ordered at the patient's home, but 
the results are never as satisfactory as when the patient has a 
change of air, of scene, plenty of out-door exercise, and freedom 
from care and worry, The methods and the diet vary greatly 
at different springs, and for the most part unnecessarily so, 
Many of the diets and methods are empiric and are not founded 
on any sound basis, Certain articles ure forbidden at certain 
springs, often for most fanciful reasons, ‘The routine and the 
dit of many springs is the same for all patients, quite regardless 
of the nature of the disease. An important factor in the failure 

* Magnesium bicarbonate, 





pernicious, as it is apt to in S habit Sse kia ee 


Boe erenedie mate Sune 

it known as ‘t is grown in China, Japan, i 
Beylon, and in North Carolinas There are many varieties of 
the 


thi r. Black tea is prepared by exposing the fresh 
lave tie rays of the sun; after they have withered 
the constituents are liberated by rolling and breaking up the 
fibers and cells of the leaf. The broken-up leaves aro then 
collected and allowed to ferment while still moist; daring this 
process the tannic acid is rendered less soluble while the essen= 
tial oils are increased. After again exposing them to the san 
the leaves are dried in an oven. In the process of preparing 
tea the Chinese “ wither” the leaves pinch 

he fluid principles 


again withered, swented in bags, and slowly roasted. The 
chief difference between black and green tea lies in the fact 
that black tea is fermented while green is not. As in the 
process of fermentation the tannic acid becomes less soluble, 
black tea contains much less tannie acid than green tea. The 
following table, from Bannister,’ gives the composition of black 
and of green tea: 
* Cantor Lectures, 1800, 
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acorns, and other substances being added for this 
adulteration may not be injurious in its effect, but alters, 
senaoa Peroentlye che wor of the coffee, 


! 
E 
: 
: 


See 
are to as the flavor im} 
ure to the air after grinding, ‘The possi 





should then be placed for a few moments in a hot 
boiling must not be allowed to continue, or the 
lost und the coffee contain too lange a percentage of tannic acid. 
‘The effect of coffee on the system is that of 4 stimulant, due 
to the caffein present ; it acts directly on the cerchral centers, 
stimulates the heart, and deepens respirations, It is an 
excitant of the nervous system, and in some 
nervousness, excitability, and insomnia; in others it acts as an 


aFe 
riz 


The following table, taken from Bannister’s Cantor Lectures, 
gives the composition of raw and of roasted ooffve : 














Destin 
Callow tecluble colaring-ena 








Cocoa was introduond into Europe long before either coffee 
or tea, It is prepared from the seeds of the cacao tree, Theo= 
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The kola nut propertics similar to those of cocoa, 
Tt cman niin eae thein, or theobromin, 


ALCOHOL. 
Alcohol is produced by the fermentation of sugars with 
yeast, and the principal constituent in all alcoholic 
ethyl alcohol, although other constituents may modify the action 
of various beverages so that the effect is not always 
exactly the same. The glucose contained in fruits is fermented 
Sirecdy into alcohol, whereas the starches, in such substances as 
potatoes, grins, ete,, are converted into dextrin and maltese, 
and then by the aid of diastatie ferments, before the aleoholie 
fermentation can take place, they are converted into 
Alcohol has a food value of 7 calories per gram, and 
of the conservation of energy obtains with the alcohol d 
us with the ordinary diet, and the energy of the aleohol 
in the body is transformed completely into kinetic 
appears either as heat, or as muscular work, or both, 
extent, at any mite, it is used like the energy of 
and carbohydrates. The fat protection following 


e 


i] 


Al 


. 


Fh 
a 


slscbol ié very slightly different from that ef ordinary dood endl 
it apparently protects the body fat quite as effectively as do the 
fits and carbohydrates for which it is substituted. The power 


of alcohol to protect the protein of food or body tissue, or both, 


the other hand, in small doses it seems, at times, to have an 
Sepeale influence, tending to increase disintegration of protein, 

jis action, though not conclusively peer is very 
probable, and thus affords a satisfactory explanation for the 





| 
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As far a3 ental evidence goes, if aleohol is introduced 
into the body without local irritation, it is, striet ‘not 
acireulatory stimulant. In poplars ater 


this statement is based on laboratory 
a short Sree a ee 
the daily use. Rasy gnanliees of alcohol weaken 
the Te has no action the peripheral or central 
ends of oleccihturiaetaias: SS Se 
under unusual circumstances, as longed or 
ieoation In modorate quantities it has no bese 
arterial blood-pressure, but when sufficient has been 
induce a change it is a fall and not a rise, excopt Tae Ga 
cireumstanees, where the cireulatory apparatus is in an hen 
ee ae Ls pep ree of an ae eb plese causes some 
flushing in and brain, an ter, 
quantities have been taken, dilatation of the abdominal lv 
cours, The fall of blood-pressure due to very lange quant 
ix a toxic phenomenon, anc a2 pa to the depressant oe 
the alcohol on the nervous centers which control the calibers of 
the arteries and also in part to the weakened heart, When 
alcohol is introduced into the circulation it ak aa 


igo observed ii in ne ical practioe, 


Eee ctfaisyasang troogk aa eae the absorption 


of ox} (3.5 per cent.). 

Tghly favored wines, brandy and other alcoholic bever- 
‘ages which contain larger amounts of stimulating esters, 
have a more pronounced action than ethyl alcohol, and the 
La action of alcoholic beverages is greater in the case 

persons than in those in nowise exhausted. In- 
Sand heat dissipation always accompanies the above-named 
effects, Tho compensatory increase in heat juires 
an increase in the oxidative processes in tence elie 
increased demands for oxygen is the direct cause of the increased 
activity of the respiratory center. Small doses of aleohol have 





mii, | 
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dence, The fice is usually flushed, the eyes brighter, and the 
self-control lessened, In still Janger si i he 


ea lath the nee capo pe ashe —— 
inafdon ay re 


inal pega with rran ts opie ae chief 
which are thirst, nausea, vomiting, he 
and sometimes Senta on aceeats aS Ara large 
quantities a condition resembling stiper= 
venes. 

There are two opinions concerning the action of aleohol on 
the nervous system, that of Binz and others, who believe that it 
first stimulates and then and that of Schmi: 

Bunge, and others, who think that it depresses from the start, 
and explain the apparent stimulation by a depression of the 
inhibitory centers. 

On the intellectual faculties the receptive powers are lessened 
even by small quantities, but small quantities lessen the time 
pains for simple association processes, such as rhyming, while 

sone depress all the intellectual faculties, indi- 
ea often believes he is doing better work and more quickly, 


Cea reality, the work is not is nod, and takes a longer 


time than without the alcohol. Experiments with 
and otbers show that alcohol causes the worker to make a 
greater number of errors than be would without it. 

The deleterious effects of larger quantities of aleobol than the 
individual metabolize, continued over long periods of time, 
are too familiar to need description. While it is true that 
individuals take considerable alcohol daily over long periods 
time without causing any pathologic changes, we have demon- 
strated on animals and it is frequently seen in man that cirrhosis 
of the liver, kidney, and other organs may be caused by alcohol, 
although fatty degeneration of the liver, kidneys, heart, and. ves 
sels is rather the more common change, ‘The more concentrated 
the alcohol and the larger the quantity taken in a single dose, 
the more liable is alcohol to canse tissue changes. There is con~ 
siderable reason to believe that alcohol ie not as great a factor 
in curing arteriosclerosis as wus formerly believed. 

The Use of Alcohol asa Food and in Medicine,— 
The use of alcohol is of undoubted value in medicine, and the 


val 
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taken from Thompson's 239, nea | 
sot roehnaiieeniagerhatorng baie 8 





are divided into several classes, 6 9. 


its, liqueurs and bitters, malt liquors, wines, ete, 
‘SPIRITS, 


ly utilized for this purpose. In addition to the alcohol, 
Pe proclaim fornia, and Its to ieee ta eee 
‘istic flavor and odor. peedpa pet) | 
higher alcohols, such as propyl, butyl, and amyl alcohol, this 
mixture forming what is known as fasel oil. 


Whisky.—The United States Pier ee bie 
yeep Tiquid cl of mit by Or gree 
ferm« (usual Bare of corn, wl 
and at least er Seer fc key possesses an se mete 
Pata of from 50 to 58 per ae G2 volume, It should be 
disagreeable odor, The ether and aldehyds contained 
in whisky beoome altered in eharucter as it ages, and the flavor 
is thus rendered more agreeable. 

Brandy.—In the United States Pharmacopeia brandy is 
defined as an “alcoholic liquid obtained by the distillation of 
the fermented jLnmodified j juice of fresh grapes, and at least 
four years old.” Brandy contains from 46 to 55 ol by 
volume of alcohol. The quality of brandy depends upon the 
variety of grapes used and upon the length of time the Hee 
is allowed to stand; the older the street the better the quality. 
With brandy, just as with whiskey, on standing ethers and alde~ 
hyda are priced to which the special flavor of the brandy is die, 

The color of brandy is due to the tannic acid extracted from 
the onk caske in which the brandy is contained. There are 
many inferior grades of brandy on the market, some being 
eral alcohol colared and flavored with various essences. 
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temperature at which the process of manufacture is carried on. 
Pale beer is by drying the mash at low temperature, 
whereas the darker beers are the result of drying the malt ata 
ee ture, The infusion of malt is termed “ mash.” 
di action of malt is inhibited by boiling the “ mash” 
with hops; in this way tannic acid and extractives are with- 
drawn, ‘The mash is now cooled and fermented with yeast, 
In order to secure a pure beer, great caution must be exercised 
to procure pure yeast. The that rises to the surface after 
tation is skimmed the remainder ling at 
bottom. Beer is now placed in casks, the yeast whi 
Cees remain orsene to produce ieniantiee 7 
longer this process is allowed to continue, is 
neice e alcohol in beer. ‘The mild or tee el 
Uistinguiched by the relative proportion of hops contained in 
them ; the milder forms contain considerable quantities of hops, 
whereas the bitter ones contain but amall amounts. 


Tn order to add to the keeping qualities of beer various 
servatives are added, such as calcium sulphate, salicylic acid, ete. 
‘These substances not only affect the flavor of the beer, but when 
taken in large quantities have a deleterions effect on the system. 
Porter and Stout.—Porter and stout are made by fer~ 
menting malt, the latter, however, being roasted, during which 
process a certain amount of caramel is produced. It is to this 
substance that the dark color is due. Beer as well as stout 
contains from 3 to 8 per cant. of aleohol, from 2 to 5 per cent. 
of dextrin, and from 0.5 to 1 per cent. of sugar, 
a following table’ gives the composition of some malt 
rs: 




















By) i la 
< Iz ogi 3 
§ |ae8) a) 2 H 
2s) 2) 2) 8] 8 a a 
Bavarian winter beer | 0181) 2.21 | 4.00 | 0.81 | 044 |292/ 0116/00 
Bavariangummerbeer| 90.71) 3.68 | 5.61 | 0. 0.87 | 4.39 | 0.128 | 0.22 
lich He se} os | 370) 587 
3.23 6.61 
15] 346) 497 | O37] . . 0.160 | 0.20 
2} 8872 i | 723 | o71| 090 0.70 | 037 
10] 4:89 | 6.03 0.58 | O84 oa10 | 081 
+s | BOL | 4.85 
* Leyden's Handbuch der ErnihrungeTheropic, p. 105, 
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Pthers.—Many varieties of ethers are present in wine ; 
are produced by the action of the aleobols and acids pad 
other. This te the eBaracer and quantity. 26 ths etiaaat 
tained in them that the flavor of various kinds of wines is 


largely due. 
present in wine in about one-four- 
cheer iit st pretty 
LS leraea pein what tame: material of the wine 
Bee mainly the carbohydrates, a8 pecting 


Varieties of Wines.—From a dietetic standpoint the 
classification of Chambers is probably the most practical ; ao~ 
cording to this author, wines ure divided into seven lasses : 


1, Strong dry wines, 4, Acid wines, 
2. Strong sweet wines. 6. Sparkling wines. 
8. Aromatic wines. 6. Perfect wines. 


7. Rough or astringent wines, 


1, Strong Dry Wines.—These are wines that eontain a 
large tage of alcohol, to which, as a rule, additional 
alcobok has | been added in their production ; in other wonda, 
they are “fortified.” Examples of this class of wines are 
port, sherry, and Madeira. In cases of fover these wines are 
utilized in place of whisky. Port contains from 15 to 20 ee 
cent. of alcohol and considerable tannic acid. 
fortified wine; it contains from 15 to 22 per cent. of sloohol, 

2, Strong: Sweet Wines.—These wines contain fruit-sugar 
in quantities sufficient to act as a preservative and prevent 

fermentation. Under this Pend may be mentioned 
Tokay, Malaga, and sweet champagne. They contain from 
18 to 22 per cent. of alcohol and from 3 to 5 per cent. of 
sugar. Owing to their sweetness they are taken in small 
quantities, 

8, Aromatic Wines.—Aromatic wines possess a superior 
flavor and contain essential oils and considerable alcohol ; ex- 
amples of this class of wines are Moselle, Capri, and some of 
the wines. 

4. Acid Wines.—The distinguishing feature of this class of 
wines is the large quantity of acid they contain. 

5. Sparkling Wines.—Sparkling wines contain conziderable 
quantities of carbonic acid gas, to which their exhilarating 
effect is due. The chief variety of this class of wines is 
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ACTION AND THERAPEUTIC USE OF MALT LIQUORS AND WINES. 


Malt liquors, when taken in moderate quantities, seem to aid 
digestion, inerease the appetite, and stimulate ie secretion. 
Occasionally, especially in those who lead a life, they 
give rise to indigestion and gastric acidity. On account of the 
large quantities of carbohydrates they contain they have eon- 
si food-value. The use of malt liquors is eontraindi- 
cated especial Sas such conditions as gout, obesity, diabetes, 
and diseases of the urinary tract. 

Wines appear to exert a depressing effect on the gastric 
secretion. Taken in moderte quantities, however, by increasing 
the appetite and the motor function of the stomach, this de- 
pressing effect is not only overcome, but the digestion iz also 
greatly improved. 

z Pe even te Sllowing conclusions as to the use of wine 
in 2 

«Wines for daily use by healthy adults should not on the 
‘average contain more than 10 per cent, absolute alcohol (by 
weight) ; 8 or 9 per cent. is better. 

“Tf wine be used as the daily drink, it is beet, as far as may 
Behn only one kind at a time and no other form of alcoholic 

iquor. 

“Sound natural wines are to be obtained at the best economic 

from the Bordeaux district ; the red wines are to be 
Rhine wines (white) are equally excellent, but more 
sive, 

“ Hungarian wines are also in many instances excellent, but 
they are unequal in quality, owing to defects of manufacture. 

“Greek wines labor under the same defects, 

“The fortified wines, as a class, develop no proper vinous 
qualities till they have been for some years in bottle. Sherry, 
however, is greatly superior to the other wines of this class in 
the rapidity with which it develops the volatile ethers, 

“Fortified wines in small quantities, especially sherry, for 
the reason just named, are the cn stimuli of certain 
kinds of infantile and youthful debility, and of the enfeebled 
neryous system of old persons. 

“Half a bottle of a natural wine a day for a sedentary and 
1 bottle a day for a vigorous and actively employed adult aifords 
a reasonable and pradent allowance of alcohol, and this quanti 
of wine, either alone or with water, will be enough to satisfy 


+ On the Uses of Wines in Health and Disease, 1877, p. 39. 
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the needs of moderate persons for a beverage at luncheon and 
dinner, the only two meals at which alcohol should, as a rule, 
be taken.” 

CIDER. 


Cider is a beverage prepared from the fermented juice of 
ripe apples. The aaoune of alcohol contained in this 
varies between 3 and 8 per cent. by volume. It also contains 
malic acid, salts, sugar, albuminoids, and extractives. Cider is 
a diuretic drink and acts as a laxative. On exposure it under- 
goes an acetic acid fermentation, whereby it is rendered unfit 
for drinking 

The table on p. 169" gives analyses of American ciders. 


1 Crampton, Foods and Food Adulterants, U. 8, Department of Agricul 
Bulletin No. 13, 1877. = 
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PRESERVATION OF FOOD. 


By preservation of food is meant the process by which the== 
food is so changed that it can be kept Sra loge ee 
period of time without undergoing patrefaction. The oes s] 
of fermentation is induced by micro-organisms present | 

are coming into contact with the Pood ait oa tata 
it, Since putrefactive germs require a certain amount of moist- 
ure and heat for their growth, such foods az contain little water 
and that are not kept too warm are not 40 likely to undengo 


eee peer ilacme Fo pene eee 


2. Exclusion of Air.—Air may pa no ae 
ing into contact with food in a number of ways: by immersing 
the food in oil or fat ; by heating the food, so as to evaporate 
the external layers ; Bis coating with some impermeable sub- 
stance, as oil, salt, xawd lust, varnish, or paraffin. Fish are 
frequently preserved by immersion in oil or by smoking. Ham 
and bacon are preserved by apis fy by. which (proce ee 
outer surface becomes Eggs are 


resorted to to obviate the necessity of cooking in preserving 
food. McCall advises the partial exclusion of air and the dis- 
infection of what remains with sodium sulphite. A method of 
replacing the air by nitrogen and sulphurous acid has also been 
recommended, 


1 Food in Health and Disease, p, 176. 
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wo have no method of determining who will be and who will! 


bulk ; Tring of eval! bale they can be Gps sites 
and thus the nutritive value of the latter increased without 
Sa total ant of liquid taken. A papas 
tions have Prenton under the head of beef jnices 
various casein 
which may be mentioned nutrose, eucascin, eS ae 
are artificial foods, 

1, Nutrose is prepared from the casein of milk combined 
with an alkali (sodium), which converts the casein into a eolor= 
less, tasteleas powder completely soluble in water. It contains 
from 13 to 18 per cent. of nit , and is used as a food in 
digestive disturbances, It is ‘inistered in soups (one-third 
to one-half ounce of nutrose to each cupful). 

2, Eucasein is a similar preparation, in which, however, 
ammonia enters instead of eodium. 

3. Sanose is a food containing 80 per cent. of pure casein 
and 20 per cent. of egg-albumin. It is a colorless ler. Tt 
emulsifies in water, forming a white liquid, and can be taken in 

el pies pared from the proteins of mill, and 

4, On is prey e ilk, isa 
most useful casein Peetae It is a-white tasteless powder, 
soluble in warm water. It is administered in water, milk, or 
broths. It contains about 70 per cent. of proteins. 

eee Proteins mi: from Meat.—A number of 

these preparations have already been described, To this class 
bel : 1, Pemmican. 2. Peptone-producte. 3. Mosquera 
Meal.” 4. Somatose. uae 

1, Pemmican is cut meat into thin 
and allowing these Higuageit el teed fruits are added, 
the nutritive value of the meat being thereby increased. Forty 
parts of fat are added to 50 parts of meat.’ 

2. Peptone-products.—Peptone-products are predigested 

1Voit, Zeitwhr, f. Biologie, 1889, vol. xxv, p, 232. 
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Sea age ble paid ss dc ee 
Peewalah telat potas It is eaten mixed with 


ARTIFICIAL PROPRIETARY FOODS. 


A large number of proprietary foods, designed aa substitute 
for milk for infants and invalids, are on the market, Infant 
fed upon such foods alone are aj to Dwoeme, realy Som 
of these foods have little food-v: pecially the laceou 
td 15 wisetl the lane hansnot lees pratetae tert 
these ‘tions contain too little fat and far too great a 
portion Setar According to Holt, “when child, 
are fed uy Tacking in fab the teeth come lake, the Bema 
are soft, ae flabby,” while “children fed upon food 
containing too much sugar are frequently very fat, but their Ales! 
is very soft; they wall: late and sy perspire readily about th 
head and neck.” As Halliburton Hie recently pointed out, 
“‘mere chemic analysis is no criterion of food-value, for th 
digestibility of the food is the all-important question. Investi 
gations into the value of food-stufls must be conducted and 
trolled both in vivo and in vigro—both in the body and in 
test-tube. The results of test-tube experiments are of value, bu 
the final test-of food-stutis must be made on animals, and 
ably on man. ‘These experiments are both tedious and 


Hatchison* divides proprietary foods into three classes: 

1. Foods prepared from cows’ milk with varion 
additions or alterations, and requiring only the addition o} 
water to fit them for immediate use. To this class belon, 
Malted Milk, Nestlé’s Food, Lactated Food, Carnrick’s Fe 
Cereal Milk, Wyeth’s Prepared Food, and Wampole’s Mill 
Food. These foods are paper from flour and mixe 
with milk or cream then dried. By means of the mal 
which is added the starches are converted into dextrin and mal 
tose, The general composition of these foods is as follows: 


Por cent. 





3 Dietetic Value of Patented Foods” Neo Fork Met, Jour, January 2 
1904, * Rood and Dietetics, p. 
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Cooking of Meat. .—In cooking meats the tem= 
perature of the water should not exceed the 
sary for the coagulation of the proteins. In order that the meat 


small pi and placed in cold water, and the temperature 
bn Bega 
ents of the meat pass out into the broth. 


; thus the outer layers 
coagulate at once, preventing of the juices. See 


its effect on te extractives develtpa savor tts aaa 

Baking—Baking much resembles roasting, except that 
the Jatter process the heat is applied all round the meat, in- 
stend of only to one side. : 

Stewing.—For this purpose meat is cut into small pieces 
and in a small quantity of water. The water is heated 
slowly, but not allowed to boil; a certain amount of the nutri« 
tious substances thus into the water, which then becomes 
rich, and to which flavoring substances and vegetables are 
added. Tnasmuch as the juice is eaten with the meat, none of 
the nutritious ingredients is lost. 

Brazing.—In this process the meat is placed in a small 
yessel and covered with a strong liquor of vegetable and 
animal juices; it is then heated, but not boiled. The 
fibers of the meat are thus loosened and made tender; 
meat alzo becomes impregnated with vogetables and spices 
present in the juices, which enhances its flavor, 

Broiling.—Brojling and roasting are similar processes, 
that in the former smaller portions are utilized ; fis eres is 
thus more rapid, a large surface being exposed to the direct 
action of the beat. 


indigestion, 


4 
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Effect of Cooking on Vegetables.—The importan= 
object in Hin cooling ot remelsibon Se tei cee aera eee 
en’ and so to the contained starch-granules. Undemam 
the influence of heat and moisture the starch swells and bursts 
peers emning pee pai paste, im its turn, expand== 


and ruptures the cellulose envelop ; cooking, therefore, render== 
vegetable foods more easily digestible. 
As has been pointed out, in the of meats a certains: 


proportion of the ingredients is lost. Unlike meats, however, 
Pate tat gaand ges Tn this condition 
they are moro easily acted upon by the gastric secretion ; on the 


When food is cooked rapidly there is a tendency to overcook 
the outer Jayers and to leave the inner underdone, ‘The better 


time at a lower temperature. Various appliances are on the 
market which have for their object the i 8 con~ 
tinuous action of a moderate heat, at the expense of as litdle 
fuel as possible, the “Alauddin Oven” of Dr, Edward Atkin= 
son? is an apparatus of this kind. “It is a simple iron box, 
closed in front by a door, and diving an apes in the top 
that communicates with a tube to let off any superiluous steam. 
This box is surrounded by another, whose top and sides are 
made of non-conducting material, for the purpose of holding 
the heat. A standard, on which this box is set, and a lamp 
underneath complete the apparatus.” Atkinson’ claims. that 
srctnely two ids of fuel are required for every 
food cooked, "shires with his oven two and one-! 
of fuel will cook sixty pounds of food. Canon More of 
England, invented a similar apparatus for the cooking of penny 


i 


deep, 

lined with 2} inches of felt, and inside this, again, is a further 
lining of tin. Underneath this box, which will hold 30 gallons, 
are placed two of Fletcher's Saupepbete gas-burners. 

felt being a non-conductor, nearly all the heat from the gas is 
utilized, and a compuratively small expenditure of gas suffices 


‘Edward At ‘The Science Nutrition and the Art of Cooking in the 
Aladin Ov, Beton, Daweh & plans tant 
* Gheap Foal en Chey Cokin, tnntoos Walter ott, 1264, 


| 
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excessive tea~ or coffeedrinking, and the all too familiar 
tion, with its woll-known symptomatology, of acute or chronic 


lism. 

Acute food-poisoning is due to the action of ptomains, 
and isoften known as ptomain-poisoning, Ptomains, or 
are poisonous substances easly the action of bacteria, 
may be in ous foods or in the alimentary 
tract, resemble alkaloids, and when absorbed are par- 
tially destroyed in the liver, r 

ites in Food or Drink,—Quite a number of dis 
eases are communicated to man through either the’ parisite or 
its embryo being taken into the stomach with the food or in 
drinking-water. For a thorough knowledge of these f 
and their effects on the human system the student is to 
the text-books on bacteriology. 

‘The Ameeba coli, which causes a form of chronic , 
is probably taken in with the drinking-water. Ite 
is not definitely known. 

Coccidium Oviforme.—The spores, known as peorospermia, 
have been found in the liver, pleura, and other organs of man, 
They probably gain entrance into the system from water, 
vegetables, or from handling animals such as dogs and abba, 
‘The life-history of this organism is obscure. 

‘Trichomonns' and cercomonas are small parasites at times 
found in the stools. 

Distoma hepaticum, or liver fluke, veually infests the gall- 
duet or the gall-bladder. ‘The embryos are attached to aquatic 

ita, and hence are believed to be taken in with them or with 
jrinking-water. Several other species are described as ocour- 
ring in ‘China and in 

Bilharzia hematobia, or blood fluke, is found in the urine, 
It is a native of Egypt, southern Africa, and Arabia, ‘The 
embryos are probably taken into the body with drinking- 
water. 

Tapeworm.—Several species of tapeworm have been de- 


1F: of the tichomonns, seo Dock, Amer, Jour. Med, 
3806, vol exis pe : , seis 
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drinking-water. It is apt to occur in brick-makex—==> 

nay athe floing drone 
Filaria guinis Hominis.—This parasite = 
vat 


Southern States, and is probably also taken with 
Tt causes hematochyluria und certain forms of 


jus medinensis, or 
‘velops in the cyclops, a small ernstacean, The larvm are prok==—— 
ably taken into the stomach with drinking-water. It ane 
vesicles and ulcers, Cases of infection that must have occarres="—" 
in America have been described. 

Trichocephalus dispar, or whipworm, is found in the cccum ==" 
and is about 4 or 5 centimeters in length. It does not, = =~ 
Tule, cause any symptoms, 

Rhabdonema intestinale is a small toa Renae 
as the Cochin-China diarrhea worm, It is found in 
tines, and causes a form of tropical diarrhea, It has bens 
discovered in many parts of the world, 

Parasitic sea pet Rear is a disease — 
caused by cating the so-called « measly” pork, or pork in= —— 
fected with ina spiralis, ‘This parasite measures 1,6 mile —— 
limeters in rial female, 3 to 3.5 millimeters, and the = 
embryos from 0.5 to 1 millimeter. The embryos are generally | 
coiled up and encapsulated, and are seen in the voluntary | 
muscles, giving rise to the name mentioned above, The pars- | 
site is aleo found in the rat, and Dock believes that the disease 
is communicated to the hog by eating infeeted rats. 

When taken into the intestinal canal, the envelop surrounding 
the embryo is dissolved, and in from threo to alx ane the latter 
develops into a full-grown trichina, ‘The female produces the 
embryos by thousands, and these work their way through the 
intestinal wall and enter into the voluntary muscles, where they 
may be found several weeks after infection. If they are to be 
found at all, they are present in the diaphragm, which, owing to 
its proximity to the intestinal canal, is the favorite site. In the 
muscles the parusites are surrounded by a zone of irritation, 
and finally become encapsulated, lime salts being deposited in 
the capsule. Thus encapsulated, the parasite may live for 
years, Iw Lert gives tise to gastro -intestinal irritation, 
fever, pain, and prostration. ‘There ix frequently # picture 
simulating typhoid, A marked eosinophilia is usually present, 
and the disease proves fatal in many cases. 

Owing to the greater frequency with which raw pork is eaten 
in Germany, trichiniasia ig commoner in that country than in 
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both man and animals is due to the same organism, although 
some differences in the disease and aleo in the as 
eee eR RRR a 
mammary or e ty 

eit in eppteee tore cote areca will 
tuberele bacilli. Ti the Clecage cecare sane ae 
tubercle bacilli are not apt to find their way into the 

‘The tubercle bacillus, moreover, does not ‘iply in 

Tuberculosis may be produced in man by the same bacillus that 
causes bovine tuberculosis. Where this has occurred, it has 
usually been the result of accident, the disease following being 
of a local nature and of no great intensity, Mitre cei 
of frequency the tubercle bacillus is in milk, and 

it haz ever caused tuberculosis from the use of milk containing 
it, are questions that can not be definitely answered at this time. 
Ela ape pepe graeme eens diarrheal diseases as 
mi practical importance. Diarrheal 
disease is commonest raters months, and 97 per cent. of 
the cazee that oceur in children are in bottle-fed babies, Where 


Where the milk is impure and is carelessly handled, many eases 
of dinrrhea and death are the result. ‘These diseases pro~ 
i i batten acai 


tract. It is not definitely known just what bacteria give rise to 
summer diarrhea. The disease is probably due to different 
isms. Recent investigations point to Bacillus dysentericus 
iga) as the organism most commonly present, There is no 
greater lesson to be learned in the whole range of milk infections 
than that impure milk causes diarrhea, 

Diphtheria.—Diphtheris bacilli may find their way into mille 
from the milker, who may have the disease in a mild form, or 
from subsequent contamination. A number of epidemics have 
owed their origin to infected milk. 

Scarlet Fever.—Where epidemics of this disease bave 
occurred as the result of milk infection, they have usually 
boen traced to a case of the disease in a milker’s family. Kober 
tabulated 99 scarlet fever epidemics as follows : disease at dairy 
or milk farm, 68 ; persons employed at the dairy either lodged 
in or had visited infected houses, 6; from infected bottles or 
milk cans left in scarlet fever houses, 2; employees working 
while suffering or recovering from the disease, 17; employees 
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a resis highly poisonous substance, which 


mose; Vai and Perkins, two bacilli; and V: and 
McClym a bacillus of the colon group, all of were 
toxi 


Fever and Oysters.—Typhoid fever has been 
transmitted by infected oysters, the oysters having usually been 
sprown very; net the teh cf sewer or on artical Soe Ta 

jew Haven, some years ago, thirty students were infected with 


after reociving them. Running from his house to the river, 
near where he had placed the eysters, was a drain-pipe. His 
daughter had typhoid at the time, and his wife had died of the 
disease shortly before. Instances have been reported in other, 
countries, but it is not a common mode of infection, 
Poison from Mussels (Mytilotoxismus).—Accond- 
ing to Vaughan and Novy, there are three kinds of mussel- 


poisoning : 

1. Where the at earns are gastro-intestinal, and 

of varying intensity, form may at times be choleriform 

(Combé). Death may follow very mpidly—in Combé’s ease it 
in two. 


2, The most frequent form is that in which symptoms are 
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4. Poi: due to ptomains, of pare per gee | 

two. There oe tue to Ee Bab ek ee 

bacteria. The ptoms aro dere toler 
serpy nervous system—nauses 


ce 

raw, may produce discase, bpeben teens ot | 
are harmless. The cause is probably found in a diss 
ti tbeabene + a 

eat-poisoning (Kreotoxismus).—Many forms 
meat-poisoning have been deseribed, and some have been givens 
ial names, Certain diseases the result of direct transmis- 
sion will be considered separately. The meat of animals that 
have died of disease of any kin is unfit for food, and the old 
etomais eer poll fe = ae pee i Rihes | 
ic rule. ie Je ws: i: 
Ce co tnd mcies cals ae ee 
Rourtoonh chapter of the book of Deuteronomy. - 
Poisoning has followed the ingestion of meats of various 
kinds in which toxic substances had formed. aie | 
Ie el saben pamediodve chocye oh 200 seen 
others putrefictive changes are not apparent. ‘Tho 


we been isolated, Among the many foods that have caused 
Mmeat-poisoning may be mentioned canned ‘tongues, 
re are ae ve like; ham, ee ene veal a 

ies, ribs of goose-grease—in fact, almost every 
eal ‘Ge of meat foods. 

Sausage-poisoning, known as botulismus or allantiasis, has 
been known for over a hundred years, It is becoming less 
frequent as the causes that give rise to the disease ara tacsetee 
better known to sausage-makers, In Baden, Germany, where 
very Baby methods of preparing and curing sausage were in 


sausage was imperfectly cured, the outside being smoked and 
rendered harmless, the center remaining soft and highly poison- 
ous. For this reason those who ate the outside of the sausage 
exhibited no ill effects, while those who partook of the center 
were made very ill and many died. The symptoms vary with 
the kind of poison that has “developed in the meat, but there 
are no characteristic lesions in those who die. 
*Onp Trsranenr: Deuteronomy xiv: 21. 
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Giirtner found Bacillus enteriditis in some instances of meat- 
and others have also demonstrated its 


‘aughan and isolated two bacteria—a rte 
from chicken that 
ber of persons at is, Michigan, Gaff! ant Paakbegied 


eae stheetgetge erties deere] oo ! 
it was oe meat that, apparently, not 

ive changes; 84 persons were affected ot Be 
seen as ipa consisted of delirium, fever, pain in bere 

, sod prostration Ellezelles, of Belgium, 

eecias in that appeared, fresh, Retires i 
poisoning in some with fatal results, The patients 
nervous symptoms, consisting of diplopia, mydriasis, ptosis, 
aphasia, aphonia, and anuria, ae rtions of the peal 
eaten without causing any ill effects. The ham had been eared 
in brine, while tho other part of the pig bad not. An anaérobic 
organism was searched for and found, and this was named 
Bacillus botulismus, It is as virulent as the tetanus bacillus. 


OTHER FORMS OF FOOD-POISONING. 


Mushroom-poisoning.—Poisonous fungi are often mis+ 
taken for edible mushrooms, and lead to toxic symptoms. If 
there is a ring abont the stalk and the mushroom peel Eta 
Le me ik gills, it is said to be non-poisonous. rule 

fe one, since some of the most dangerous forms of 
fang? answer to this description. ‘The active princi fe in rial 
poisonous fom ce muscarin or sete allied all 
symptoms produced are vomiting, ex, cram, 
prostration, The pupils are contracted, and in one 
may be convulsions. The treatment consists in emptying the 
stomach und bowels as promptly as possible, and in giving 
atropin and other restoratives. 

Grain-poisoning.—There are three forms of gra Tee 
ing, generally described as ergotism, pellagra, and 

‘They are diseases seen almost exclusively among the sq) 
and destitate, the effects being due to insufficient Beebe: 
combined in each ease with the epecific poizon from an th 
Most cases and epidemics have ocew among the poverty- 
stricken European peasants. The well-to-do and properly 
nourished are much less susceptible. 

Ergotism (Sitotoxismus).-—The history of ergotism is most 
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as the seventeenth century, and was studied 

India. Siero of el te wha copa 
habad the inhabitants used the for food, and 

demic Hoes se followed. The affects the | sey 
producing a ‘iitoun of be late, ant ee 
Pamelegin. 


Pellagra (Maidismus).—This is alao a disease of extreme 
alld and misery, has been seen Peindivally iis Tay 


agria—i, ¢., ulcer of the skin). An erythema, 
wih ere ing and petechiu, . Bull are frequent, and 
when they break they leave ulcers. The skin symptoms dis 
eppeat but a pie skin remains, After several months 
symptoms subside, usually to recur the following spring. 
In the severer cases there may be pronounced nervous symp- 
toms, such as convulsions, cramps, headaches, and even paralysis 
and mental disturbance. The last do not gens come on 
until the disease has been present for several years. Many of 
the cases in the insane asylums in varions parts of Italy are 
cases of pellagra, usually with either melancholia or a suicidal 
mania, Tn this stage the condition is hopeless. 

PHoephorus-poleoning.—1t has been recommended that, 
after acute phosphorus-poisoning, all fxt be excluded from the 
diet, on the principle that fat will dissolve any pbeerbit 
remaining in the etomach and eo hasten its absorption. 
this reason the articles excluded should be not only the volo 
and other fats, but even mill and the yolks of eggs. The 
should consist chiefly of cereals, gruels, and the like. After 
several days the ordinary diet may gradually be resumed, 

In chronic phosphorus-poisoning Magitot, of Paris, reoam- 
mends an exclusive milk diet, combined with the inhalation of 
oxygen, gentle exercise, and repeated small doses of 
If snpporation has occurred, a supporting diet of the most 
nutritious character, similar to that used for other suppurative 
conditions, should be prescribed. 

Beriberi, or Kakké.—This disease is occasionally seen in 
the United States, and is probably of microbie origin. It bas, 
however, been attributed to diet us well as to other causes, 
Diet probably acta only as a predisposing factor, improper food 
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ote, Dehra ie eee 


adulterant. ieee} and even death cee 


Pree 
of methyl aloohol than of ethyl aleohol is required to but 
that the alcohols differ widely as their effects with con- 
tinued use. A quantity of ethy] aloohol somewhat below the 
Jethal dose may be taken day after day without 


Adulternted alcoholic liquors contain fusel oil, tannin, 
wood, water, coloring-matter, and burnt sugar. Various 
of cheap whisky and brandy are manufietured by unscrupulous 
rectifiers by mixing newly made alcohol with coloring and 
flavoring matters. An imitation of ae is a ees made 
from cheap spirits, turpentine, sugar, and 

The Adulteration of Beer, Wine, ete Wine and beer are 
Sapo hy the addition of various substances 

jed us preservatives. Chief among these ie salicylic 
which is added to arrest the action of ferments. Tts use is 
forbidden in France and Germany, although in the latter 
country it may be added to beers that are to be exported. 

Gerard found that, in a liter, wine contained 1,95, 1,60, 1.48, 
1.41, 1,35, 0.81, and in one case as much as 3.5 grams of 
salicylic acid ; syrap contained in the same quantity, 0. 01.50 
grams; beer, 0.25=1,25 grams; milk, 0,25-1.85 grams, In 
one case it will be noted that a liter af wine contained a full 
twenty-four hours’ dose of salicylic acid 

Crampton found sali lie acid in about one-third of the sam- 


correct the city caused te improper eee and also to 
cause an increase in the carbonic acid content, so that the beer 
will have a better head.” 
Wine is adulterated by adding sugar, gummy bape 
tters, and salicylic acid and mineral acids as 
servatives. In Frince wine is frequently plastered by ae 


SSE 
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different grain. In the United States the sale of “mixed” 
flours is regulated by law. The mixer must ascetics 


Bread.—This has been adulterated by the use of inferior flour, 

eee diame Pekneel cope end ot mento 
use ite 

alum is also used. In foreign countries and gypsum 

been used, and stannous chlorid has been to bread made 

from an inferior flour, for the purpose of making it resemble 

that made from a better quality. 

Butter.—This may te adulterated with 
terin water (stretched butter”), lard, cotton-seed oil, 
and olive oil. Butter and cleomargasin have abet ae 
composition, and possess about equal ibility, with the 
balance slightly in favor of butter. ‘in is not 
injurious, but to prevent frand should be correctly labelled. 

Tard.—This may be adulterated with pete 
oil, and water. The adulterants are usually harmless, 

Olive oil.—This is frequently adulterated with cotton-seed 
Sects; bah even bls tex eyoaly. aad <a 
Pte ib foreign are ly on it 
oile, the labelling being done in tee . 

is sometimes sophisticated with tartaric 
acid, glucose, starch, soapstone, and other substances. Injuri- 
ous col matters may be 

Spices.—These, the ground spices, are fre- 
quently adulterated. Black pepper bas been extensively adul- 
terated with a large variety of substances. 

Honey.—After being extracted, honey is sometimes adul- 
terated with glucose or cune-sugar syrup. This is not Lene 
to as great ae earl su] ‘ea a ae 
honey may Aegis a e open mar! cannot 
be made without the aid of bees. A thin sheet of beeswax, in 
which there are hexagonal impressions corresponding to the 
bases of the cells, called comb foundation, is is used very exten~ 


can- 
not be successfully employed in rere however, bee- 
keepers state that the use of these waxes is impossi ible. Honey 
may contain poison. Plugge found Dat tho: baney tiga 


| 
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Arsenic may be introduced into food in various ways. The 
Beatles oe able by Ss 8 ae ee ee 


=onanoara as = are 


ing arzenical gas-coke, 

‘The table on ae resented by Prof. i 

the food articles Vikely to be adulterated. ee 
SIMPLE TESTS FOR DETECTION OF PRESERVATIVES, 
‘The following tests, largely adopted from Pea and 

Howard's article, will be found of use in 

important ecmumartial fg) with tbo conpllatt wel sul- 


rated in water a then pace ey a hil cotton cloth. 
Two or three ounces of the fluid to be tested is used, adding to 
it a few drops of sulphuric acid (or about 15 grains, the quarter 
of a teaspoonful, of cream of tartar), Shake th ly and 
filter. To the clear liquid add three or four tablespoonfuls of 
chloroform, mix by arotary motion, but do not s! or an 
emulsion will be formed, which is difficult to break up. Allow 
the chloroform to settle and removes much ns possible by means 
of a pipette or medicine-dropper. This is placed in a test-tube 
with an equal amountof water and a small piece—a little larger 
than a pin head—of iron alum. Shake well and allow to settle 
and if salicylic acid is present the upper layer will bave a purple 


color, 
Benzoic Acid.—This is used chiefly in fruit products, cat- 


a heared No, 25, Division of Chemistry, United States Department 
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etc, This test is not sufficiently delicate for ans 
pisatiGen! sock anay becaiied toring Procell saiahev? 


detected. 
Borax and Boric Acid.—Both of these are used in many 
os aed Se ee ids as above, cool the 
liquid, iter lter-paper. 

Tn testing butter, place a heaping teaspoonful ina enp, add a 
couple of teaspoonfuls of hot water, stand the cup in hot water 
antl the batter is melted, stir well, then pat thecup in‘ealareas 
until the butter solidifies, and then filter the liquic 

For milk, use an ounce of milk and two ounces of solution of 
a teas) il of alum to a pintof water, Shake well and filter. 

Add five drops of hydrochloric acid to a teaspoonful of the 
reaen a piece of turmeric paper in it, and dry the ot | 
either borax or boric acid is present, the paper when pla ee | 
asherry red, A Ears ammonia turns the color dark green 
or greenish-black. too much acid has been used the color 
may first be brown, even if borax or boric acid is present. The 
ammonia turns this brawn just us it will turn turmeric paper, 
which has not been dipped in acid solutions. 

Saccharin.—Proceed as in the test for salicylic acid. The 
residue left on evaporating the chloroform has the sweet taste of 
eacebarin, Dacca isnot soluble ia chloroform, so will not be 
present. tannins ure present the astringent tuste may musk 
the taste of the saccharin. co ef 

Formaldehyde,—This must be separuted by distillation in 
foods other than milk. For mills test, see chapter on milk, 


THE DETERMINATION OF ARTIFICIAL COLORS, 


The Coal-tar Dyes.—If the substance to be examined is 
not a liquid, dissolve the dye by macerating it in water. Filter, 
take two or three ounces and add a few drops of hydrochloric 
acid and a few strands of white woolen yarn or pieces of white 
woolen cloth. (Before using, the wool should be boiled in water 
containing a little soda, to remove any fat it may contain, and 
then washed in water.) The wool which has been bailed is 
washed first in hot and then in cold water, and the water pressed 
out. If the wool is not discolored, the substance tested may be 


asl 
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vinegar. Place about one ounce of the fluid to be tested in 1 
test-tubes, add a teuspoonful of fuller’s earth to one and | 
i aipertlbbed three minutes, Filter through: ett 6 
firat part of the liquid coming the r 
bulbs aprieneactonpeens 4 esol $ 
comparison with the test-tube is 
color, one may aasume that the color of the liquid is due to cat 
amel, which is largely removed by the fuller’s earth. This tet 
roquires a certain amount of practical experience before result 
can be depended upon. 
‘THE EXAMINATION OF VARIOUS FOODS. 

Coffee.—The difference between ground coffee and that whic 
has been adulterated can often be told by the naked ‘espec! 
ally if not very finely nd. Pure coffee has a unit ay 
peirance, with dull while most of the substitutes, pai 
ticularly peas and beans, bave polished surfaces, Chi 4 
very dark and gunimy looking and the particles have a distinet] 
astringent taste. On placing ground coffee in a bottle half fa 
of water, shaking it and allowing it to stand, a amount ¢ 
the coffee will float, while most of the substitutes sink at once t 
the bottom. The chicory poe will color water, and as the 
sink slowly to the bottom leave a little dark train behind them 
‘Coffee contains no starch, while all of the substances except chie 
ory used for adulteration contain a considemble amount, Al 
ground coffee that gives a starch reaction may be considered a 
adulterated, 

Flavoring Extracts.—Vanilla and lemon are the mos 
commonly used and most adulterated. They are juentl; 
made with the extract of the tonka bean, which can de 
termined by the peculiar odor by any one familiar with th 
two products. The extract made from the artificial vanillir 
lacks the resins, Caramel is often added to color it, and may 
be detected by shaking; the foam of pure extracts is color 
Teas, and if caramel is present, little points of color will be seen at 
the point of contact with the bubbles. ‘The fuller’s earth test, 
given above, may also be used. To examine for the presence of 
resins, the extract should be evaporated, and when it reaches one- 
third its volume the resins become insoluble and settle to the 
bottom, while artificial extracts remain clear. If water is now 
added, the resin will separate out ina brown precipitate. A few 
fips of hydrochloric acid should be added, the liquid stirred 
and then filtered; the resin left on the filter-paper should be 
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DIET AS A MEANS OF DIAGNOSIS. 


‘Test-meals are given todetermine the functional disturbances 
of the stomach, and to ascertain whether or not pathologie con- 
ditions exist. There are many forms of test-meals and they 
ghrp Employed to Stimulate the Gastric 
=m 
for the Purpose of Determining the Se- 


of wheat bread (35 to 70 and 400 cc. of water or tea 
without sugar or milk, taken in the noord on ee 
‘The contents of the stomach are removi 


tents in in from four to six hours, 

3, Testemenl of Germain Sée.—This consists of 60 to 
80 gm. of scraped beef and 100 to 150 gm. of wheat bread. 
‘The contents are removed after two hours. 

4. Test-meal of Klemperer.—Klemperer gives } liter of 
milk and 70 gm. of wheat bread and Sak the stomach two 
hours afterward. 

5, The Double Test-meal of Salzer—This consists of 
se iar ieee and boiled ; 250 cc. of milk; 50 

led rice, and 1 soft-boiled egg, This is folk in 
four hours by an Ewald test-meal, and the contents of the 
stomach are withdrawn one hour after. 


ix composed of a plateful of oatmeal broth prepared by boili 
down to } liter 1 liter of water to whi lof 
oatmeal and a pinch of salt have previously been This 
test has for its object the determination of lactie acid, inasmuch 
eae acid is present in all ordinary breads utilized for test- 
me 


‘On account of its simplicity, the Ewald-Boas test-break fast 
is most useful, although occasionally a Riegel dinner is found 
preferable ; the only objection to the latter lies in the fact that 
in withdrawing the stomach-contents bits of meat that may not 
have been thoroughly digested are apt to obstruct the passage 
of the contents through the tube, In examining for lactic acid 
the Boas oatmeal test is preferred. (For a description of the 
various methods of santhhag the contents of the stomach for 
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The boginnl giving 

health ie diet will go through ihe intestine in 16 to 25 
pa Meany, Rien i HES Seay in theeolon, in 
15 hours; and whore there is inereased peristalsis of the 
bowel, in 3 to 5 hours. To test the digestion of certain 
of diet twice the usual amount should be given, and charcoal may 
be used to mark the food so given, ‘The amount of mucus, the 
appearance, the reaction, the amount of fermentation, may all be 
noted. This method of studying stools is simple, easily carried 
out, and of great practical value, | 


DIET FOR SINGERS AND SPEAKERS. 


The diet exerts considerable influence on the voice. A full 
meal may impair the respiration to such an extent as to inter- 
fere with singing or even to make it entirely impossible, The 

ios OF theeball ted which may fallo taking of 
or drink or smoking often has an injurious effect on the 
voice, Trritating articles of food and drink may also impair 


He 


ers, Singers often possess curious idiosyncrasies, certain articles 
of food impairing the voice of some while improving that of 
others. W. C, Russell, in Re tative Actors, gives an inter- 
esting list of articles taken by prominent actors before 
on the stage, He states that Edmund Kean, Emery, 
Reaye drank cold water and brandy; John Kemble took 
opium ; Lewis, mulled wine and oysters; Macready was aceus- 
tomed to eat the lean of a mutton chop previous to going on 
the stage, but subsequently lived almost exclusively on a w 
fable diets Oxbiry drab tin + sary: Ronocll ote et hetted 
; W. Smith drank coffee; Braham drank bottled porter; 
Mas Catley took linseed tea and Madeira; G. I’, Cook would 
drink anything ; Henderson aeliem arabic and ; 
Tneledon drank Madeira; Mrs. Ji ate calves’-foot jelly 





mum, the skin ie clear, the eyea aro bright, the ion is 
Indicative of periect health, the body is active, avelt, and full 
of verve, and the “wind” is good. In the undertrained 


req 
greatly, but a college youth of the average athletic type can 
usually be put in shape in six weeks. The transition 
from ordinary life to that of training should be gradual. ‘This 
is true both of dict and of exercise, 

‘The diet-tablex of various trainers differ considerably. As a 
general rule it may be said that the diet should consist of 
wholesome food, such as good lean beef or mutton, best given 
underdone, toast or stale bread, and potatoes and green vege- 
tables of a kinds, Among eaphl Ra articles are all 
entrées, ‘tries, sauces, les, spices, “ appetizers,’ 
and all = srlacanilee dishes. "Twice evoked meat should 
be avoided. All spirits and strong aleoholic drinks, as well as 
tea, coffee, and nerve stimulants of any kind, should be pro- 
hibited. Some trainers allow a moderate amount of light wine 
or beer, while others forbid their use entirely. Ou the whole, it 
would sccm best toomit them. Tobacco in all forms is forbidden. 

Wator is usually allowed in considerable quantity. ly 
as much as is desired—early in the training. If there is a 
tendency to hen f the amount is comewhat limited. The 
quantity is redi gradually, only sufficient being allowed to 
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chicken, roast 
poached, or boiled in the shell, were used plentifially. 
amounts of milk and cream were also consumed. 
hominy, and shredded wheat were eaten extensively, and carn 
cakes were served occasionally, Bread was almost always 
taken in the form of dry toast. Potatoes were served twice a 
day, either baked or boiled and mashed with the addition of 
a little milk and butter; occasionally they were “ creamed.” 
Boiled rice, prepared with a little cream and sugar, was served 
instead of potatoes at some meals. Beets, parsnips, green peas, 
and tomatoes were used to furnish a variety of 
Macaroni was occasionally served. For dessert, apple, tapions, 
custard, or other pudding containing a large proportion of milk 
and was served. The members of the crew were 
beer once a day. Milk was obtained from one of the 
oreameries supplying that vicinity, and wasof unusually good qual- 
ity, containing 5.8 per cent. of buttersfat. A very thiek, heavy 
* Loc, cit. 
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freed from practically all the clear fat, and sent to the table ina 
faces platter, Booty ich the men were served indi The 

was served rure, but not too underdone; some of é other 
tab tabie ff the cine Lane sorcl ae ee The 


rr 
is 
i 
i 
i 
Eg 
; 
Le 
B 
E 
ie 
by 


all bones, with the tion of those of the leg and 
Broiled fish, usually bluefish or Spanish ee 
monly served. for breakfast, as were also eggs, either raw or 


od. No pastry was allowed, and the puddings were, 
Ree ah wee composed largely of eggs and milk. A 
amall amount of coffee jelly was served, and at one meal 
during the study ice-cream was allowed. No fresh frnit, with 
the exception of oranges for breakfast, was served. 
Here wpa eat; or apples were also eaten, prunes most abun- 
other than water, milk, and beer were 
allowed. Se served at 8, Junch at 1, and dinner at 
6 o'clock, although one or the other of the crews was usually 
late at dinner, Atwater and Bryant' give the 
statistics of the Harvard crew at Cambri 1898; the 
tions shown in the table are those occupied by the different men 
at the time of the race: 
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INFANT FEEDING. 
‘Tue subject of infant feeding, during both health and disease" 


is one of mae het en De ig 
ae ifn ning he student should er eee 


on icy la tha period of life dating fhums bink a Mkeetetee 
and one-half years. Childhood fa the peciod! ftom Pap sat aaa 
half years to puberty. The theory infaney ends at two <4 
net ons als Yen RES es 

‘There are four methods of feeding infants: 1, Breast- or ~ 
maternal feeding. 2. Wet-nursing. 3. Mixed mo, 
breast-feeding supplemented by bottle-feeding. 4. Bottle- or 
artificial feeding. 


1, Breast-feeding,—The milk from a healthy mother is 

far the best nourishment for an infant during the first year 

its life, and can not be fully replaced by pe 
feeding. Infants fed on the breast-mill of a healthy woman 
are stronger and better able to resist disease. While it is true 
that babies may be reared on artificial foods and remain bealthy 
and grow strong, the percentage of robust. bottle-fed babies is 
much smaller than that of i of healthy breast-fed infants. This ix 
particularly true of the poorer classes, who often Jack both the 
time and the intelligence required to rear a healthy infant by 
bottle-feeding. 

Contraindications to Maternal Nursing.—The following 
rules, adapted from Holt, will be found a reliable guide in 
determining whether or not a mother is fitted to nurse her child : 

Lvit: te mother has tuberculosis in any form, latent or 
aative, she ebould not nurse her child. A taberculous mother 
not only exposes her child to infection, but hastens the 
of the disease in herself. If the mother has pulmonary re 
eee nursing is almost certain to prove fatal to her. 

2, When the mother has had any serious complication, such 
ag nephritis, convulsions, severe hemorrhage, or septic infection, 
during pregnancy or parturition, she should not be allowed to 
nurse her anne ~~ ; 

3. If the mother is choreic or epileptic, nursing is contrain~ 
dicated, 
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result of weighing the child. It is very desirable that 
child be weighed regularly and the weight recorded ; but 
mother is at all nervous, or if the child is not doing well, th 





deleterious to the secretion of milk. With proper 

ment and by stimulating the breast by placi the child at ifs 
Jar intervals the flow of milk is pr ‘ 

weTbe eubject of the fitness of mothers for nursing their infant 

is receiving more attention of Inte years, and in = 

attempt has been made to show that the daughters of ali 


parents or ancestry are apt to be incapable of n ‘ing thei 
infants, While this has n proved eiutistically, au, aieohall 
ancestry is of 80 common occurrence that almost any existiny 
evil might be attributed to it and its relationship proved. 
Breast-nursing often proves a failure because the mother doe 
not understand how to give the breast to the child. With th 
increase in civilization there seems to be a diminution in in 
and careful directions should be given in every case 
‘The child should lie on the right or arn, ng t 
whether the child is to nurse at the right or at the left breast 
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vates the trouble, which in many cases is due to overfoeding <=> 





he fein tks froma’ Hil bo used as a guide ie 
tal it, may asa guide 
breast-feeding : " 
Age. 
iataner H 4 1 
8d to 28th day 0 3 2 
4th to 13th week 8 4 1 
3d to Sth month . 7 Fy 1 
Sthtoith 2. 6 3 0 
In case of sickness and when the infant is fecble and blowers 


the av especial rules are required, and directions should&> 
be modified to suit each individael case: A good general rules» 
is to feed the child according to the age to which the 
corresponds, The child's weight is the best index of its nutri—— 
tion. Daring the first four months it maj beds isp —| 
week ; after time once a week is sufioient = 
minimum gain for an infant is four ounces a week. Tf the = 
weight falls below this for several weeks consecutively, it is evi- — 
dent that senething is wrong. During illness, of course, there 
eer bay gain or loss according to the severity of the condition, 

en the breast milk is insufficient for, or unsuited to the 
needs of, the infant, it becomes fretful, colic occurs, and the babe 
appears to be “cross.” Disturbances of the alimentary 
diarrben with greenish stools containing a large amount 
mucus and undi; curds, take place at times. At times the 
stools are brownish, and contain mucus and numerous curds the 
size of a grain of wheat or larger. In other cases there may 
be chronic constipation with small, hard, dry stools. 

Tf the infant is getting too little milk, it is fretful and gai 
slowly or not at all, but there is rarely any disturbance of the 
stomach or bowels. Tn these cases the nursing is continued for 
over thirty minntes without satisfying the child, or it may nurse 
a minute or two and then refuse to nurse because ix 
so scanty. Where the breast milk is nearly normal in quantity 
and in quality, certain measures, which will bo discussed further 
‘on, may be taken to augment the supply and enrich the quality, 
or it may be supplemented by artificial feeding. When the 
milk is very poor in quality, us, for example, when the specifie 
gravity is from 1.015 to 1,025 and when only 2 or 3 per cent, 
of cream is present, the child should be weaned at once, for the 
condition ix not amenable to treatment, 

Mother's millc may easily be tested by means of Holt’s milk 


— | 


Fi | 











by of. cher 
‘The firet changes made in fe ey it to the infant's di 
gestion were to add water, barley-water, or oatmeal-water, ass 
by Jacobi, Liebig as that a malted, dextrin-— 
i 


meal be mixed with the mi eee em) a milk 
mixture that is still used in the Bie- 
dort, in Germany, Cheadle, in cnt ood sacay oe 
ra but the method in most common use 


tage feeding, is langely of American origin, and 
tly A ee nown 28 the “American method.” Although a number 
abel emmipenetisans still use the older methods, the 
American is, in the authors’ opinion, the best. At one 
time it was believed that the milk should be made to corre 
spond in the percentage of its various elements with that of 
homan milk, and this is the basis of the method of 
feeding. There are, mle several ee that must 
overcome, and it was necessary to percentages 
below those ordinarily found in mother’s milk, and increase them 
as the child’s digestion beeame adapted to the cows’ mill. 
Poe ee recent oareliar ok Sa ject we ure indebted to 
cp aR T. M. Rotch, of in, Who first advo~ 
establishment of a mille laboratory for filling 
ey prescriptions, a plan that was worked out by him and by 
the Walker-Gordon Company, 
Rone order to adapt cows’ milk to the infant's digestion several 
must be made in it, These become apparent by study- 
inthe nature und composition of the milk. 
proteins differ not only in amount, but also in character. 
In buman milk the proteins consist of lactalbumin and casein, 
in the proportion of two-thirds of the former to ane-thind of 
the latter. In cows’ milk one-sixth of the protein is Inetalbumin 
and the remainder is easein. The total protein of human milk 
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(rte rained: hahediceedated 
to develop large stools giving 

the a odor of the fatty acids. "me \ 





with the casein and alters the curd juced, ; ver 
much more digestible. ‘The citric cid eee cise key 
uniting with the calcium sults. The use of sodiam citrate 
enables one to give a milk containing more protein than would 
otherwise be digested. It is useful in weaning infants, in 


tice among the poor, where milk modification is i 
done, and is of service in some cases where milk is not 
borne without the sodium citrate. From 1 to 3 pi | 
to the ounce are used. A convenient method is to orde 
solution containing 2 grains to the dram, A drop or two of 
chloroform should be added to each 12 ounces, to prevent the 
growth of organisms which is liable tw take place. From a 
rather limited experience with this method we are inclined to 
think that it is one of considerable value and worth trying. It 
seems to be especially adapted to dispensary work. 

Caloric Needs of Infants.—There have been 


daily during the first weeks of life one-fifth of its body 
from the middle of the first to the end of the second quarter of 
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tas | knowledge of these methods is a desideratam in ®! 
calronergem brea ios ‘Those soe! $0 Sane 


1, Laboratory feeding. 
8: Coed cle netied 


é. Acai head abr ie (after Rotch) 

6. Baner’s method. & 

7. According to Louis Starr’s tables. 

8, Obapin’s method, 

Lu Fratcga cic Feeding.—In citios the best substite= 
for ioe is furnished by ute laboratories, where mo 


a ly un ideally clean milk, unsterili ines 

at any temperature desired. The apr 
‘bottles, Satie bottle holding enongh faa 

= = sence uss... Bayou warming. the Eoin 

putting on a no \er is necessary, 

winter the milk is delivered in iver summer in 

Hep obese When economy must be practised, the mille 

be obtained in larger jars and divided into the requisite number 

of feedings by the mother or nurse. Blank ac og 


preseri furnished physicians. The 
Cat aad ne oe oe = 





Number of } oe 4 
feedings . - 
Amount at } 
cach feeding 
* Infant's age.» + « i 
Heated at 167° rR Infant's weight. -.- ~~ 
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Another ig to use a siphon, The y 
noes off the upper ane-third is not nearly: peo | 
it bar bea removed, and before the required ion is take 


out, the entire upper one-third or one-half, as the ease may b 
should be thoroughly mixed. 

‘The following tables require no explanation. When desire 
the percentage of lime-water may be increased, or it may 1 
replaced by sodium bicarbonate, 1 grain or more ounce, i 
the milk is to be boiled. If the quantity required exceeds 2 
ounces, the smaller supplementary tables may be used, or th 
pale, may easily be caleulated by adding an additional om 
fourth to each item for 25 ounces, or one-half more for 3 
ounces, eto, 

‘The sugar may be measured by means of a pill-box holdin 
exactly an ounce, or very conveniently by allowing two and on 
half level tablespoonfuls of milk-sugar to the ounce. When can 
sugar is nsed,anly one-half the quantity isrequired. Dry measm 
of sugar is just twice thatof weighing. Thus, one ounce of sugs 
by weight would measure two ounces in a measuri 

The following formulas have been taken from Holt :* 


1 Discanea of Infancy and Chikiloed, pp. 189, 191, 192. 
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will giro the 
Limewater: Sn be propo of past to 20 of total, 

Water or othor diluent; to be added to the ing 
to make the total number of ounces specified ; in part of this the suga 


solved. 
Tummp Serres or Forwuras—Far 10 Prorers, 


Primary Formula.—Plain milk—fat, 5 per cent. ; sug 
per cent, ; proteids, 3.5 per cent. 
Derived formulas, giving quantities for 20-ounce mixtt 


Milleougar . 1 
1 Hirer lee 

HS 
ore 
> TE Mads “ 
s.{ Hee + pom 
i ‘Water, q. adh 20 on 
Tibi Se UR Ad, 





Rares: 
ae 
‘Take 16 per cent. milk, ounces... 

‘Protoide in all cases will be one-fifth the fat. 

Sugar: 1 even tabl fal for each 8 ounces will give 5.5 per o 
the lower formulas (A, 1 ©, ete.) and 6 per cent. for the hi fe 


(G, Hi, T, ete). 
c aie 1 ounce to 20 ounces of the food will give 5 per cent. 


3, Coit’s Decimal Method.'—This is based on dy 
1 Archives of Peiistrics, 1898, p. 942. 








ABE: 


borne in mind, namely: The formula desired ; the 
quantity of food required, that the standards, for 
protein, represent values in ratio of 1 to 10. 


these constant ins ts pete of adj cine a 
position becomes an easy one: The food, pasted 
eased to cubic contimeters cede ca ale ied by 30), and 
product is multiplied by the percentage tenth of the phe 4 
introduced. ‘The following table will serve to illustrate : 


toeding. 
Rilo x80..-5. 20.00 irl percentage 
= ba fa 60 

















Having decided which formala is to be used, the panel c= 

taining that formala is tho oaly one to be fallowed: 

‘The quantity desired for twen four hours is next to 
and the apparatus fill ce, if 16 ounces or leet 

are required for the twenty-four hours; twice, if from 16 to = 

ounces are required for twenty-four hours ; three times, 4 

doce SY €p Aa ouiioca are requised be ty Kaeneselen -four hours, 


Dinecrioys. 


ve ate Aa bile water f any particles are 
floating in the solution, it should be filtered tither through abe 
sorbent cotton or throu; zh two thicknesses of clean muslin, 

3. Lime-water. inary lime-water, such as is obtained at 
drag-tores, chould then be lle to the Lwnter iar, 

4, Cream.—This should be tho sedinary. eset OE ae 
cent.) as obtained in bottled milk; it should be poured in to 
the cream mark. If the cream is ” purchased separately, ordi- 
aoe and not centrifugal cream, should be used. 

5, Milk,—Ordinary good cows’ milk should be used and 
the jar filled to the milk mark. 

6. The entire mixture should next be stirred. 

7. The whole should then be poured into separate bottles and 
sterilized if desired, or stoppered with cotton and immediately 
oe oo 

0) in mi 7 
the introduced into the vessel to the line thus marked. 
arley-grue.—Tn this formula barley-gruel should be ted 
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(*) indicates that the combination is impossible with the percentage of cream 


"Taken from Rotch’s Pediatrics, 
given. 








exc Tuteupont the ight and ninth months five mealam day will be aieo3—2* 
= 2 








2 
8, Chapin’s Method.—Chapin the removal | 
the i cena Proce loc of a x 
milk-dipper hol one ounce. He removes the cream 

soon a8 the milk is delivered if the cream has separated, at 
young infants he removes 9 ounces from the top of a quart — 
milk (Gat to protein, 821). For older infants baiedyiseaiaeece! 
removal of 16 ounces (fat to protein, 2:1), He dilutes tie 
ne: iat ie my ae = pene eae ee 1 or ——= 
tablespoonfu! a quart of water, boiling 
fifteen minutes. This is dextrinized if desired, strained, an 
salted, and sugar is added. 


Prognesrve Ixcnmase oF QUANTITY AXD STRENGTH OF MixrURER! 
asrecreitt rot, ("Reda 
oz. of dil 


I Se: Satine cee: reer u juont. 
1 ox of sags 
21 onnees—oneseventh top-nilie. Sm ot tron Forde wal near 
Ba a | eh 
1 ot. of sugar. 
4 on of Sox, {alter being 
ilk. 
Big Selig, oe in | ae 
on 
6 on of Ik (after being 
20 ouncer—one‘ifth fenoved foe Soul a taza) 
ton. ome every two 4 o4'er ef diluent, 
and one-half to three hours Thon ollangons 
9 on, of topmilk from one quart 


36 ounces—onefourth topmnili. 
Bix Gos. feedings, one every three } 97 on of diluent 
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and diazyme are preparations of this class. The thick malt 
extricts are sometimes given to infants just before a feeding. 
strpos cee riven daily for indigestion aan 


TeIChIn suggrata|tiut 2 homéinala Saasiaratembie 
wa epee . His directions are as follows : 
“A tal i 
enough cold water added to cover it—usually two tabli - 
ful ux the malt quickly absorbs some of the water. This is 


digi: Iu Gs trsiog ao ete, king ibe Gad gal 

night. In the morning the water, tea, is 
removed with a spoon or skimmed off, and is ready for use. 
About a tablespoonful of this solution can be secured and is 
very active in diastase. Tt is sufficient to dextrinize a pint 
ween ‘This should be prepared 


Vegetable Broths.—Edsall and Miller have experimented 
with a bean flour, in whieh the starch is by means 
of a diastasic ferment. They have found it aseful in digestive 
disturbances and malnutrition. Méry recommends the use of the 
following vegetable broth as a substitute for mill after gastro= 
enteritis: 


0 grams 

45 

1% 
« 





1000 * 


Boil in a covered earthen pot for four hours, strain and add 
water to make 1 litre, and 5 grams of salt. 

Buttermilk as an it Food.—From time to time 
buttermilk has been advocated as an infant food. Tt is used 
most frequently in Holland, and has recently had many expo- 
nents, among the most prominent of which is Teixeira de 
Mattos, of Rotterdam. 

‘The buttermilk is by mixing a quart of the milk 
and a tablespoonful of rice, barley or any other flour desired. 
It should be be bested gradually, stirring constantly until it has 
boiled up several times. Two or three tableapoonfuls of sugar 
are then added. About half an hour is required to prepare 
this mixture. When finished, it is of a yellowish color. It 
should be poured into bottles or jars, and if it becomes lum) 
it should shaken thoroughly, This mixture is used 
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Besbiat ke cull poisiarcy in aver gine tie mule tame 
sugar is added to it to bring the percentage up to about 7 
cent. When fresh, it has been used with success in ing 
both sick and healthy infants. 

Backhaus’ Milk.—This is a centrifugalized milk that bas 
‘been subjected to the action of a mixture of rennet, i teppelay and 
sodium carbonate. It is modified with cream and sugar of 
milk, and sterilized. It is made in three different strengths, 
having, it is said, the following composition : 


1. 
Fat. - 31 
* 6.0 





Sheer 
& 


‘The first mixture contains 1 per cent. of Inctalbumin and 0.6 
per cent. of casein. ‘The others consist chiefly of casein with a 
small percentage of lactalbumin. 


ARTIFICIAL FEEDING. 


In the methods of feeding just described the addition of furi- 
naceous gruels—i, ¢., barley, oatmeal, arrow-root, rice, et—to 
some of the foods has been recommended by certain observers, 
That such addition to the infant’s dietary aeeing the first year 
Wee taeol cco, i. pcbualy tae a oa 

en d nit is + to begin 

addition of a starchy gruel to the mille at about the eighth or 
ninth month in normal infants. In those infants who expe- 
rience eeaiyae digesting the proteins, as will be explained 
under the iz of the Feeding of Sick Infants, and for the 
purpose of preventing coagulation of the milk into large elote, 
the addition may be made earlier. It is well to begin by 
adding « half-inee or an ounce for each fveding and, as the 
infant's starch-digesting power increases, to increase this amount 
proportionately. 

Bottle-feeding.—In order to sncoved it is 
necessary that this method be begun properly. The percentage 
used to begin with should always be well within the infant's 
digestive power, and mised as rapidly as possible to a milk 
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which are said to contain lead, as 
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inside out to do this thoroughly, ‘then in a glass of 
borie acid solution 20). eles gud in to have several 
nipples on hand to them before using them for the 
first time, and then for five minutes every day. The hole or 
holes in the nipple should be just large enough to allow the 
wilk to ‘ont somewhat rapidly, It should not flow out in 
astream. If the holes sre too small, they may be enlarged or 


nipples are made without holes, and these may be perforated in 
er aacainee When several holes are so made in a 


nipple, the milk may not drop very fast, but the fhod reaches 

ld enough, a et that may easily be demon- 
strated if the nipple is grasped the fingers and sucking 
movements imitated, 


Preparation.—It iz best to prepare the entire quantity for 
twenty-four hours at one time. If the weather is warm, the 
milk must be Pasteurized or sterilized immediately (see section 
on Milk), If neither can be done, then, unless the weather is 
cold and a clean milk can be obtained, bat one feeding should 


in bottles. In all cities there are reliable dairies that supply 
milk in bottles. Where this is not the case, the bottles should 
be furnished the milkman, and arrangements can generally be 
made by which the milk will be poured into them as soon a3 
Pesible mites ceiling. After the milk has stood for at least 
ve hours, the first ounce of cream may be removed with a 
n and the remainder of the uj one-third or one-half, aa 
the case may be, with a Chapin milkedipper. Another method 
is to use a bent glass tube and siphon off the lower of the 
milk from the bottom of the bottle, or the top-milk may be 
off with reasonable rf 
‘The physician ehould always write ont the quantities to be 
preparing the milk. ‘The mille or cane-sugar is dis 
eolved in hot water. Cure should be taken to use a sugar that 
gives a clear solution without filtering. If the solution is not 
clear, however, it should be filtered through a wad of cotton 
placed in the bottom of a funnel or through a picoe of drug- 
gist’s filter-paper. This solution, together with the lime-water 
or sodium bicarbonate, should be poured into a pitcher. Into 
this the milk, or milk and cream, should be poured, and the n= 
mainder of the water added. The water should always be boiled. 
‘The mixture should then be stirred and poured into the nursing- 
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eee ee eee is to use the upper two-thirds of 


oar fol ey ba viven in the form of gruel, either alone 
or, what is better, with the milk. Barley-gruel or, if 
there is a tendency to constipation, oatmeal- is added, one- 
fifth or one-fourth part of gruel being to each feedin 
‘The gruel should be freshly prepared and mixed immedi: 
with the milk, A pinch of mal aed ‘vey all quay of 
cane-sugar may be added to render it more palatable, It may 
then be Pasteurized like ordinary milk. 

During the second year five meals at about four-hour inter= 
vals should be given. The bottle aigeld hae with, 
and the food be taken from a cup or spoon. bottle is 
Sys alae ogee pair dee genic sol 
of the bottle habit. The following diet-lista for different ages 
will be found useful : 

pg pete barley, oatmeal, wheat- 
flour, farina, or arrow-root ; barley or oatmeal jelly ; 
lightly oiled yolk of egg, given ek a bread-crumbs. 

Beef, mutton, and chit broth, chicken jelly, boef-juice. 

Orange-jnice or the juice of other ripe fruit, a8 of peaches. 

First meal: On waking, the child should receive a ou Se 
warm milk, modified as previously suggested. If the the ohila is 
accustomed to waking very early, more mill may Deaifatak 
Sea Us ME cCaerwinn ls oot cay be repaid se ee 


Second meal, 10.30 a. a: Eight ounces of warm mille and 
Llowing— 


barl ‘Third meal, 2 v. s.: One of fol 
a) Bight ounces (a cupfal) of beef broth. 
By Laie cee ye © veal « 
QM La Tat) a ete 
“ “ “chicken “ 


Pe Yolk of a lightly boiled egg with stale bread-crnmbs. 
rth meal, 5 Pp. m.: Eight ounces of milk and barley- 
gruel. 


Fifth meal, 10 pat, (if required): Eight ounces of milk, 

Orange-juice, one or two tablespoonfuls at a time may be 
given one hour before the 10.30 a. m. feeding, If there is a 
tendency to loose bowels, this should be omitted. 

If the child's appetite is very good, a small piece of zwie- 
back may be given with either the second or the fourth meal. 
This should not be soaked in the milk, but the child should be 
allowed to nibble at it dry. 
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Qjal of bread and milk containing eight ounces of milk 
Be ales of vale bred. a 
Second Meal, 10.30 a, «—Milk, with a cracker or thin slice 


iece of zwieback. 
P. M.—One of the following: IME fete 


ounces of broth 
ieee accion) ren Cols baccoeenuat eta 


added to it. (¢) A tablespoonful of mashed baked 
p ith meat broth or gravy (one to two ounces), or with 
of cream. Milk to drink, (d) Scraped raw 


tablespoonfuls 
beef t three tabl 
afer” with ‘cap of milk. A ttlepoontel of junket may 


ERE 
it 
Ese 
? 


Months to Two and One-half Years.—Milk is to be 

as the chief article of diet. Many children have no 

: for other foods until after the second or third year. These 
children will generully be found to thrive on milk alone or with 
slight additions to the dict. As the child’s digestive ine 
creases, the following articles may, however, be one at a 
_ Fruit: Juice of ripe fresh fruit, that of oranges and peaches 
‘best. Ripe fresh grapes skinned and seeded. Baked 

— only, the akin and seeds to be carefully removed, 
prunes, the skins to be removed by passing through a 


_ Meats: Seraped mw beef or mutton; mire reast-beef or mut- 
ton pounded to a pulp. Chicken or turkey, the lean white meat 


i 


fp mens tage with cream or covered 


me ‘Very well-cooked spinach, celery, and 
Cereals: Well-boiled rice and other well-oooked coreala already 


Desserts: Boiled custard, milk and rice puddings, junket. 
Four meals will sees suffice after the Settee 
‘The following dietary will serve as a 


to drink. (5) Yolk of a lightly 
a broken es it; milk to drink. 
Second Meat, 10.30 a. M.—Cup of milk with two soda bis- 
cuits (crackers), slice of bread, or a piece of zwieback. 
Dinner, 2 ¥. 3¢—One of the falling SSG 
ounces) of meat broth with rice, barley, or 
to it, Slice of stale bread ; junket, or rice and mille peines 
(6) Tablespoonfiul of white ‘meat of chicken or of rare beef or 
mutton, either seraped or pounded to a pulp. Slice of stale 
bread thinly buttered, junket, rice or milk ling, or a boiled 
custard. (0) Perfootly freeh boiled fish (the white meat) with 
a tablespoonful of mashed baked potato moistened with cream. 
Dessert as in preceding. 
be gal 30-6 Pe sen bow! of bread and mill or a 
Srikeyalprecon apa eat A 
of milk may given at it LO P.M, fs 
‘ror fea one-half years up to the sixth the dict 
of the child may gradually be increased. Milk hook sas 
however, be taken in large quantities—about a quart daily— 
as well as some form of cereal for breakfast, with or bata 
an egg, or fresh fruit if there is a tendency to 
Meat prepared as above should be given once bee je! 
preferably at the midday meal, together with Haan e _ 
green vegetable, as spinach, asparagus, or cauli 
evening meal should be light, and consist of bread and bie 
Tt is well to prepare two lists, which may be given to the 
nurse or mother as a guide, One list should contain the food 
allowed, and the other list those forbidden. It is not well to 
depend on verbal instructions, as they are easily forgotten or 
misconstrued, 
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older children a very little finely chopped beef, mutton chop, or 
beefatenk. aide yeager eatin meat at breakfast is not, as 


amarenges prunes or baked apples may be allowed with the 
but not on the days on which they have been used 
earlier. Oranges, baked apples, stewed peaches, pears, 

without seeds or skins; ripe apples (the softer varieties 
may be given; those known by dealers as “hard”? apples are 
not suitable used raw). 

Dinner.—Bread and butter as desired eres day—not to be 
cara to the exclusion of other foods, howe’ 

soup each day. Bouillon, beef, weak mutton, chicken, 
or al er broth, which may be thickened with barley or other 
cereals (either grain or flour). Milk and cream may be added 
where desirable, 

One meat daily—roasted or broiled. Beefsteak, beef, lamb 
or mutton chop, rare rast beef or mutton, chicken, white meat 
of — Lea 
ir ‘Vereen and one other 


oie aa wel po ee some pe, should be given. Potatoes, 
cauliflower tops, ips, stewed celery, 
ee hominy, plain Bees sed young string- 


beang, and almost any green vegetable in season. 

Deawtaadunbe ds is the best, and may be given most fre- 
quently, but rice and milk pudding, plain custard, and plain 
tapioca pudding may also be used in small seep 
cream once a week. Fruit in some cases ma: 

—Very light simple suppers *honld be gi be given every 
Milk, milk-toast, bread and butter, and, for older children, 

a Title stowed fruit or baked apple, without too much sugar. 

Anxricies Forerppen (after Holt).—The following articles 
should not be allowed children under four years of age, and 
with few exceptions they may be withheld with advantage up 
to the seventh year, 

Meats —Ham, sausage, pork in all forms, salted fish, corned 
beef, dried beef, goose, aed ens liver, bacon, meat-stews, 


Vegetables, —Fried ees of all varieties, cabbage, pota~ 
toes (except when boil icaeedy aeice feel Gtiece eae 
celery, radishes, resets cucumbers, tomatoes (raw or cooked), 
beets, Commer green corn. 
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Fruits —All dried, canned, and od fruits ; bananas ; 
| all fruits out of season and stale fruits, particularly in sum- 


mer. 
‘The meals should be given at fixed hours, which practice should 
strictly adhered to. Feeding between meals, even when con- 
sisting of the most trifling things, should be avoided. If the 
‘child can not go from one meal to another without discomfort, 
Serokd ie pfioriened: In certain cases it may be 
advisable to give a small cup of milk or broth and a cracker 
the meals, at stated intervals, as in foeding younger 


‘Candies, cake, and the like should be kept from chil- 
dren. a bomb cian earns tae can 
‘not iy child will soon cease to demand sweets, 
‘The frequent in sweets of various kinds creates a 
desire for them to the exclusion of other food, This craving is 

for alcobel in adults. Overindalgence in 
canses indigestion, headache, and the like, ailments that 


to 
he kaa be ta to eat slowly and to chew the 


food well. To this end, some older individual should al 
eee we ries! sice to see that sufficient time be taken 


Es 


i tb 
healthy child should depend on his appetite. Tnsicchildres 


i 
u 
i 
u 
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ions of the year the child will require 
‘The same is true during sick~ 
the gastro-intestinal disturbances attributed to 


= : 

















DIET OF SCHOOL CHILDREN. 


‘The period usually spoken of as school days” is an ex- 
tremely active ane physically. ‘The vast number of metabolic 
changes going on and the growth of the body demand a plenti- 
ful and a suitable diet. Both in and ont of school Les 
seminaries careful attention should be given to food, fresh air, 

1 Archives of Pediatrics, June, 1904, 
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Meat may be given twice a day, and or fresh fish may 
bated frit ahout the es a wae.” Wien thse do 
not satisfy the appetite, meat may be added. For this purpose 
cold sliced meat is 

Bread and butter should be given with each meal, Bread 
umde from the whole-wheat flour muy be used in the largest: 
AS EAE plertnde ns oe 

A given continuously becomes very 
tiresome. ignite bread ee roe occasionally, and bread 
made from mixtures of wheat and rye is very palatable. Rusk, 
biscuit, and crackers may also be supplied. Corn-bread, when 
properly made, may be given once a weck or oftener, and 
griddle cakes of buckwheat, corn, or wheat flour two or three 
times a week. These last may be served with syrup or fruit- 


Juices, 

Cereal porridges of all kinds may be given for breakfast, oat- 
vend being probably the most desirable. 

Sern warps nay er Be tang 
two Sieeone iven, one green v4 le pota 
Praga ala cial cestbe jes veqetblans taint 
plest dressings, are useful additions to the diet, 

Fruit thould invariably be given once a day. 

Sugar should be provided for in the dietary. Candies and 
many of pared given pisces are harmful and cause 

indigestion lyspepsia. proper sweets were 
there would be slighter tendency to indulge in the pare 
able forms whenever opportunity afforded. With the meals, 
and when the appetite ass satisfying between meals, 
may be given with or without a glaas of milk. 
should, ee observed, and they should not be given 

ae iy before or afler'a. meal Heelers onaet 

oney, its, jam may eaten 
Ran f Cand) chocolate, Salmon yet Hf nd plain sugar 
taffies are the best of the other forms of sweets. 

Simple desserts, such as custards, milk puddings with rice, 
tapioca, and the like, bread pod, plain cakes, and properly 
prepared pastry may be ui 

‘The beverages should be water and milk. Weak cocoa or 
chocolate may be given after the seventh year. Tea and coffee 
shonld not be given before the thirteenth year, and may be 
withheld advantageously still longer. Alcohol is not to be 
used except by a physician’s direction. 

Especial care should be taken to avoid a monotonous diet, 








DIET OF SCHOOL CHILDREN. 269 


A second point to be remembered is that the food al be 
SSSR eae 
jaencing ‘ite licate, nervous than 

is generally ola 1 
cet ace ret mt ae ote 

ways be present when practicable ; 
should be insisted upon. 

should not, caprice or 
tact, m 


and can not be insisted upon too 


for the performance of whatever small duties may be required 
of ere pa aE iets is ° 
daily visits to the water-closet. Hurrying to school sh be 


meals should be ibited, as should bathing or any very 
active form of recreation may, however, 
for meals should be so arranged 
freshly prepared meals, and not cold 


described, should be strictly prohibited. In stringent 

It's by neglect of the diet, fresh air, and exercise that many 
eases of tuberculosis gain headway; anemia may result from 
such neglect, and a delicate, nervous child be the outcome of 
‘one that should, by right, be healthy. 

Diet List for a Boys’ School.— Breakfast, 7.30 a. a — 
Half-hour allowed. Fruit. whet nee a Bread and 
batter, eggs, boiled, poached, or as omelet. occasionally. 
Corn bread once a week; griddle cakes once a week. Milk to 
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or omelet in small quantities. Bread and butter with syrup 
preserved fruit or fruitajaice, Plain cake, Milk to drink. 


blame. romper oe malnutrition and marasmus in 
institutions is the lack of fresh air and individual care, and 
Scien Peer ate oteetiabs ibis aii Ieee ee 
anything by special feeding methods. In smaller institutions 
the use of the Materna graduate will be fond sattediatory: 

In the larger asylums it is well to have two or three general 
working formulas, such as fat 3 per cent., sugar 6 per cent., 
protein 1 per cent ; and fat 4 per cent., sugar. 7 per cent, 
pei 2 pen cent These may be varied by adding more or 

water to them to adapt braspeiemetner hid see 
The younger infants may, when possible, receive special mixt- 
ures, For substitute feeding, cobderied Salis barley- und egg 
water will be found most useful. 


infant’s entire care ix quite inadequate to accomplish any ees 
The Infant’s Stools.—A vory fair conception of the 
infant's ion can be obtained from an examination of the 


ae as te character eer An pi, 
ve one or two stools a day, or as many as four, five, or 


true of constipation. 

The consistence of the stool of nursing infants should nor- 
mally be about that of butter, although slight variations either 
way are not to be regarded as distinctly abnormal. The stool 
should be smooth, and contain no or solid masses. In 





in the amount of mucus in the stool, In diarrhea and 
‘in intestinal ion there may be large amounts, and in 
constipation consi mucus may cover the hard masses of 
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apt to be very light in color or even decidedly whitish. 

a 
reo sometimes in artificially fed children 
Se el condition. As a rule, 


bie 


aa tticn. ‘The. ion stool may be dried and burnt with the 
sume odor and the fit may be dissolved by ether. When bile 
‘is absent, the stools are white and have a very foul, almost cadav~ 


[aa 
from the rectam or the lower part of the intestinal tract. When 
‘it comes from the upper ;, the blood is always black, The 
‘streaks of fresh blood frequently seen where stools are 


ee reek ce eee 
wools ure caused by the presence af blood. In this 


a 


272 INFANT FERDING. 


case the stools are black and tarry. The blood may come from 
the intestines or stomach, or from blood swallowed, especially 


administration of bismuth, iron, or tannic acid. Brown stools 
are frequently seen as the result of bacterial and chemic changes 
in the intestine in the course of intestinal indigestion and intes- 
tinal infection. Raw beef-juice may give rise to foul-smelling 
brownish- or grayish-colored stools. 

Green stools are due to a large number of causes, This may 
result from intestinal indigestion and infection due to improper 
food, usually either an excess of sugar or of fat, or to the pres 
ence of bacteria. Calomel causes green stools, and alkalis, if 
continued and not neutralized in the intestine, may produce the 
same effect. 

Symptoms of Dietetic Errors.—Too much stress can 
not be laid upon the importance of investigating the source of 
disturbances due to dietetic errors. There is ample room for 
further clinical study of this subject, 

Too Low Protein,—The stools are small and cone if 
the other food elements are low, as they are apt to The 
child does not gain weight s0 mpidly as a normal child, or it 
may remain stationary or even lose weight. It is anemic, and 
if the low protein is continued, the child becomes marantic, 

Too High Protein.—The child is apt to have colic, vomiting 
any time, but usually half an hour or more after feeding. The 
stools contain undigested curds, and mucus, and may be yel- 
Jowish green or otherwise discolored. 

Too Low Sugar.—The gain in weight is apt to be slow, and 
the child may be constipated. ‘These infants are nsvally thin. 

Too High BRE SS ee an hour or two after meals, the 
vomited matter usually being sour. Acid eructations are 
common. Colic is frequent. The stools are generally grass 
green and very irritating, the buttocks often being exeoriated. 

Too Low Fat.—The child gains weight slowly, and is apt to 
be constipated unless an excess of sugar is given, as in con- 
densed-milk feeding. 

Too High Fat—The child vomits an hour or two after feed- 
ing. Colic is common. The stools may be thin and or 
greenish yellow, and contain small masses of undi fat and 
coneiderable mucus, These small lumpe are often mistaken for 
cords, They are more or less translucent, and when burnt give 
off the odor of fatty acids; they may -be dissolved in 5 
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noids with ereasote, gt. v-xx, of the Arlington 
Chemical Company, is an excellent form in which to give crea~ 
kote) are often of value, especially where tuberculosis is sus~ 


Loss of weight may be caused by persistent vomiting: 
The yee that occurs during the first forty-eight 
Beaisiot fe ten. 

Weight.—This frequently follows when an 
infant is weaned or when one is fed artificially from the outset. 
Even if the child is receiving correct percentage of food it may 
not gain for several weeks. So long as the infant is well and 
the percentage and quantity given correspond to those directed 
for an infant of the same age and weight, no alarm need be felt, 
even if a month should elapse without showing increase in 

i However, once the regular gain in weight is estab- 
lished, it should not remain stationary, but should increase 
gradually from week to week. The ave weekly gain dur- 
{Fe the first year of life ie between oar eight ouncea The 
weight may occasionally, without any apparent assi cause, 
be the same at one weekly weighing as it was at he preceding 
one, If this persists, a careful search for the cause must be 
made, and will often be found to be insufficient food, 

Colic.—This is more apt to occur in breast-fed than in bottle- 
fed babies on the percentages usually recommended, Ie is see 
cially likely to come on during the first three months, 
breast-fed infants it is often a difficult matter to overcome, If 


— | 





such a& pneumonia, in fevers, and in delirium or coma, 
‘The results that follow this method of feeding are surprising, 


capacity of a stomach that previously beld only an ounce 
Pemey on pone Lpenletend ¥ 


until an ay 


ease. 

The lic of the method is simple, and the procedure con- 
ducted without difficulty in childrou under two years of age; 
above that age it may be difficult, and a mouth-gag may be re- 
quired ; in some cases nasal feeding must be tuted. The 
apparatus employed is the same that is used for washing out 

stomach, and since it is frequently desirable to wash out 


with warm water and held several inches from the end, so as 
to allow enough of it to pasa into the esophagus with the firat 
ster at introduction. The mouth is opened, if necessary, 
and the catheter passed rapidly into the pharynx ; there is usu~ 
ally a swallowing movement, and the tabe is readily passed into 
the stomach, If the procedure is carried on too slowly, the 
tongue may interfere, or if the catheter is held too near the end, 
it may cause gagging, Before introducing the food it is well to 
wash out the stomach with normal salt solution, As soon as 
all the food has entered the stomach, the catheter is pinched and 
rapidly withdrawn. If it is withdrawn slowly, the food may 





many 
Se ie yen or inke fa en 
of “pepe extending into the nares. 

diet should be similar to that used in scurvy. Fresh fruit- 


vomiting induced. 
‘Bond should be discontinued entirely ‘for six hours, and 
this interval small quantities of hot water may be given. 
= ea eater erg ese i has ceased, small 
amounts—l to 3 ounces—of Sear or of barley-water 
may be administered. Milk in any form should be withheld 
for twenty-four hours, when, if the baby is breast-fed, it may 
be nursed for a few minutes at three-hour intervals, If this ia 
found to agree with the child, the time of nursing may be 
Jongthonod and the intervals between feedings shortened. If 
the baby is bottle-fed, it is well to withhold cows’ mill, and to 
give albumin-water or rice-water in its stead ; when the stomach 
has become tolerant, other articles may be added. At first 
broths, free from fat, and meat-juice may be tried, followed by 
malted milk. Only small quantities should be given at first, 
and at intervals of three or four hours. As improvement 
ooours the food may be given oftener and in ines 
tities, In the severe cases, where Souitog ree nee 
foods, such as Panopepton or Liquid Beef iptonoids, diluted 
with water, may be retained. For the younger infants and for 
older infants if the stomach is at all irritable, it is well to pep- 
tonize the cows’ milk when it is first given. For older infanta 
asmall amount of milk may peer ae aimee 


be increased, jual voli of lime-water bei 
ea fe iP Ge soma wr abl small 
doves water frequently repeated tried, 
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disease occurs in adults. The essentials of the treatment are 
‘stomach-washing, small meals at sufficiently long intervals, 
tonics, such as strychnin and nux vomica, The character 
the food should be about the same as that advised for chronic 


| 


Fae. 


Sy 


are found in the normal intestinal tract. These are the so-called 
simple diarrheas, and are usually is 
caused by the ingestion of urticles of food whieh the ebild is 


of temperature. 
theas in which pathogenic bacteria are present in the intestinal 
trot ; these are the so-called infectious diarrheas. The bacteria 


infantum.” It ia always a serious disease. 

At the onset of any diarrhea occurring in an infant there is 
no method, short of a bacteriologic examination, of determin= 
ing whether one has to deal with a simple or with an infections 
diarrhea. Tt is well, therefore, to adopt dietetic measures suit- 
able to either condition, and to make euch changes from day to 
day as the condition of the child directs. Many infants sre 
sacrificed every year because this simple rule is not carried into 


In addition to these varieties there are also severe conditions 
with marked bowel lesions which come writers separate clini- 
; the dictotic indications are, however, practically the same, 
the entire subject may be considered under one head. 
Infectious dik is rare in babies that are fed exclusi 
on the breast. These children, moreover, when afflicted wii 
the disease, are more amenable to treatment than are bottle-fed 
babies. Ninety-seven per cent. of the deaths due to diarrheal 
diseases occur in bottle-fed babies. In some of the more recent 
eRe en AIRY PTR AE AE ae 
babies. The greater number of these children had been given 
unboiled water to drink, From this it would seem that the 
disease may be caused by infected water, and in warm weather, 
all water given to infants should be boiled. 
‘When a breast-fed baby is seized with a diarrhea in winter, 
the disease is almost sure to be of a simple nature, and a dose 
of castor oil or of calomel, followed by a little bismuth and 
chalk, is usually all that is required for relief. ‘The dietetic 
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all well, by cows’ milk. Tt isa if the child is 
cYuuotoptinio digas esha ol pees 


eer cee eels Ts dane eee 


water or very weak albumin-water barbs pesteloee! 
doses at frequent intervals, Whisky in very dilute form and 
ih ea rae flay a hheamt tapeed If the whisky is vom~ 

and the child apne y be 


ATE 
Hi 
i 
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ieee 


when nothing else can <= relaingh Washing se 


ne an abt nauseated stomach. Absolute rest for several 
hours will frequently allay this irritability, In many cases 
equal parts of lime-water and cinnamon-water in teaspoonful 


is 

Tf the diarrhea continues while the stomach is at rest, there 
is apt to be great thirst. This may in a measure be allayed 

small bits of ice chipped off with a needle and placed in the 
child’s mouth, or the month may be sponged out with water to 
which a little lemon-juice has been added. 

If the amount of fluid abstracted from the body renders 
collapse probable, or if the child seems greatly weakened, the 
subcutaneous infusion of normal salt solution is Tndlented. This 
should, of course, be given under aseptic precautions. One or 
more ounces may be given at a time, eight ounces being the 
average amount for twenty-four hours. ti is astonishing how 
rapidly this mixture is absorbed. 

When the vomiting ceases and the child becomes more com 
fortable, food will usually be retained. Albumin-water, Pano- 
pepton and water, whey, rico-water, and burley-wnter are the 
most suitable foods. cereal waters agree admirably with 
some children, but not with others. If the child does not take 
them plain, they may be sweetened. 

‘The return to milk should be made very gradually. In the 
severe cases cows’ milk should be withheld for a week, when, 
if the child’s condition permits, it may be tried in one amall 
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stools, 
milk may i Zwieback, enacl and toast may be 
added i to the di , and the retarn to the normal 
meee made, eretaally. Great care should always be 
exercised during an bleep emmenperee tect i 
apt to be followed by speedy and severe relapses. fruit, 
coarse vegetables, and all irritating and indigestible articles 
should be prohibited. 

Chronic Ieocolitis—The dictary of a child with this disease 
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as children of four years or more become 
oa watching frequent examinations of their aiken 


promoting nutrition. A change of air is often followed 
excellent results. Ms 


disease, 

‘the codperation of the mother or nurse can be secured, 
the results of treatment are very satisfactory. If the diet can 
not be controlled absolutely, it is difficult or impossible to ao- 

ish much in these cases, 

intestinal indigestion occurs at all ages. In young 
Infants it is frequently due to improper feeding, and disappears 
when the child aaidesry sare ermen arene 
both breast-fed and bottle-fed babies. In breast-fed infants it 
‘is frequently caused by an overrich milk, in which case o 
simpler diet for the mother with exercise out of doors will be 
all that is required. (See Management of Nursing Mothers.) 
Tn other instances, where the mother bas-been taking varions 
articles in order to increase the flow of milk, a retum to a 
proper régimen brings relief. In atill other eases the child ie 
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The disease may come on as the 
i sleep all night at its mother's 
uent and i night feed~ 


ius 
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may be allowed to continue; frequently 
in a short time. 
i occurs in bottle-fed babies, the child has 
iven, for a considerable perio 


zt 


propri unsuited to the age or condition of the 
et ‘improper articles of diet, especially starches 


sugars. 
Sugar and starchy food in excessive quantities is a factor in 
the causation of this disease that is often overlooked. Carefal 
ling frequently brings out the fact that sweets of various 
sou! Dekaigtyer to, ia font) hy dnd een pee 
friends, Periodic attacks of vomiting and pain or of malaise 


should always form the basis of the diet, and if other articles 
disagree, a diet of milk and broths exclusively may bring about 
a state of perfect comfort. 

Tn Older Children.—The management of these cases is, as & 
rule, quite satisfactory. ‘They require individual study, how= 
ever, for in one case the fat may be the cause of the trouble, in 
another it may be the curd in the milk, and in still another the 
carbohydrates may be the disturbing element. The diet should 
‘aim to give tho intestine as little work to do ag To 
this end, the carbohydrates should be discontinued al 
first ; and when they are begun again, it should be 
and the effect should be carefully watched. The 
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ly cooked and strained if necesary. Oatmeal should not 
be given until the ‘ion has become normal. Well-cooked 
a change, and fresh-frnit juices may 
be given, an hour before meals, Of the latter, 
ice is best, but in season the juice of ripened 

or grapes, without skins or seeds, may be given. 


As improvement progresses, cream and butter may be added. 
Avvery small portion of well-buked, mealy potato may be given, 
with the addition of cream, Potatoes ld never be given 
Toes ere aires pe this food is added the effect 


The dieting must be continued for a year or more, and for 
several years later the diet must be carefully supervised. This 
siecle fia Moab Spates Although er 
imy ing it on a relapse. every 
care should be taken to avoid relapses, when they occur they 
form the most powerful incentive for vigilance on the part of 
the nurse or mother. ‘ 

Directions as to quantities and preparation of food and the 
honrs of feeding should be written out, and a careful record 
kept of what child takes, and the quantity, as well as the 
nurnber and character of the stools. By this plan it is fre 
quently easy to detect idiosynerasies, and to learn what agrees 
and whnt disagrees with the particular patient in charge. 

A point of no small importance is the avoidance of starva- 
tion. Unless a physician thoroughly understands the feeding 
of infants be may starve a child and render it weak, anemic, 
and unable to withstand the effects of the disease. Cases that 
have been set down as intractable catarrh of the intestine are 
often merely the results of starvation or due to an unsuitable 
milk mixture, SIS CoO NELS cs 10 ae 
recovery promptly follows. 

eters to Fat.—This is frequently noted in infants 
and also in older individuals. In infants it may produce 
vomiting one or two hours after feeding, or the symptoms may 
be largely referable to the intestines. In thix case there are 
eolic and Jarge white stools, or sometimes thin greenish stools, 
which are very irritating to the skin, Sooner or later there is 
a marked disturbance of general hoalth, and the children are 
usually, though not always, pale and thin. In older children 
an interesting and often wrongly interpreted symptom complex 
may be noted when too much fat has been added to the 
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doses of a teaspoonful to a tablespoonful, given an hour or eo 
before a nursing. Stewed prune-juice may be used in the same 


manner, and in season any fruit-jnice from ly fresh ri 
fruit may be utilized. The very acid should not 
allowed, A of a malted food prepared with barl 


may be given, and small amounts of the thick sweet 
extmets may be used with advantage. Mellin’s Food may be 
used to sweeten the food in place of sugar. Care should be taken 
‘not to disturb the infant’s digestion by the too frequent use of 
any of the articles just mentioned, or by the use of too large 
eld ais ‘one article should be tried at a bet these 
means fail, or itories must temporaril resorted 
to. It should be form sa iced that the constant use of drugs 
may defeat any efforts along dietetic lines, 

In bottle-fed babies, if the milk is modified properly, con~ 
stipation will usually be overcome. If relief is not obtained 
by this means, measures similar to those directed for breast-fed 
babes must be taken, A small quantity of barley- or oatmeal- 
water may be mixed with the milk or a malted food added to 
it, Louis Starr gives the following dict-list for constipation 
in a child from eighteen months to two and one-half years 


of age: né 

Firet Meal, 7 A, M—A breakfasteupfal (f3viij) of new 
milk, with an additional tablespoonful (3s) of cream; 2 to 4 
tablespoonfuls of thoroughly cooked ontmeal or cracked-wheat 
porridge, with cream and salt; 2 slices of whole-wheat or 
bran bread, buttered; the juice of a ripe otange, or half of a 
moderate-cized ripe apple scraped with a spoon, or a amall ripe 
peur, seraped, or a peach. 

Second Meal, 17 A. M.—A teacupful (£8vj) of mill, with 
an paces tablespoonful (PSs) of crea ; a slice of bran 
bread, 

Third Meal, 2 P, M—A breakfasteupful (ssvii) of mutton 
or chicken broth, or 1 or 2 tablespoonfuls of un me roast 
suite, beee crea etnies te and pounded to a paste; 

arse of ; mash cauliflower tops; as) ‘ips 5 
Towed es whole-wheat or bran bread, iateeeds eas 
and cream; rice-and-mill pudding with stewed prune-juice; 
baked apple with cream. 

Fourth: Meal, 6.30 P, M—Milk, 1 or 2 ee 

f5viij—xvj), with additional cream; whole-wheat or 
buttered ; stewed fruit. 

For drink: pure water only. No condiment but salt. 
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the same pies osetia aa suggested for 
marantic If possible, a wet-nurse should be secured. 
Holt advises that the bresaf-milk be dilated with’an equal vol- 
ae ee or Sie me He also suggests that if there 
is diarrhea, the milk be pumped from the breasts and the cream 
removed. The proportion of fat may be increased. 
wo TA eats eons heal nae 
en ite mixtures, as suggested tables 8 
mea 34, or a milk so modified as to be indicated for'e old 
much younger than the one in bund. Tee ee 
should be partially or sualee Beer The authors 
Marinade cl mixtures to it Beppo ilk Powder 
has been. with benefit. These may be given by means 
eee De OE Mia chile Wall Dot oak Oy ean ee 
or |, OF eases 
fa whiak seid refuses te hed a madi sould in 
passed in order to ascertain if the il carigeas re 
Set fe Roce shonld also be examined carefully by sight 
touch, 
Tf the peptonized milk is not well borne, ted beef 
ions, diluted condensed milk, malted or farinaceous 


manner as premature babies. Inanition in older infants may 
often be combated by allowing food that would not be jitted, 
under ordinary conditions. Solid food suited for a child twice 
the age of the one under treatment sometimes succeeds when 
Reiitca else has failed. 

Marasmus.—Marasmus, known also under the names of 
“wasting disease of children," athrepsia, and simple atroy 
is best ibed as a condition of pernicious atrophy. 4 
term inanition should be used only for those cases of acute star- 
vation, with their characteristic symptoms and eauses, occurring 
in infants. 

Atrophy in infants may be divided into two classes: The 
primary cases, where the cause is unknown, and the secondary 
cases, or those that follow definite pathologic conditions. The 
dividing-line can not at present definitely be drawn. All cases 
occurring in the course of the easily recognized diseases may at 
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lubricant such us coeoa-hutter or cocoanut oil. The 
movements should always be directed toward 
facilitate circulation. The child should bet earried 
eoddled as much as possible, for many of these 
starving for want of a mother’s love as much as for 
food. The child should be fed while lying on the 
or arm, and not as it lies in the erib. "Phe last is, of 
cable in many infant homes and 
should be the same as has been suggested 
ie let of pj teenth best. ates 
ptonoi creasote, carbonate of creasote, 
“ nate of |, is the most useful in the condition, mux 
vomica and al also being of service. 

Nursing Homes for Marasmus Cases.—If homes could be 
established for the nursing and care of marantio babies, the 
infant mortali nen this disease would Ss diminished, 
This nursing- plan has been carried into effect in some 
of the citics of pee In these institutions women who 
have recently been delivered are cared for on condition that 
they nourish one or more infants. The quantity of milk 
secreted by these women under the constant stimulation of 
several sucking children is Retience ae, 

Tt must be remembered that a percen' of cases 
of marasmus occur in children who have peared nied 
their mothers at birth, If a child is nursed at the breast for 
two or four weeks, it is more likely to improve and live than if 
it is taken from the breast immediately and given uncertain 
milk mixtures. 

Malnutrition.—Malnutrition is a term applied to cases of 
defective nutrition that run a more chronic course than those 
suffering from inanition or marastnus. Tt oceurs in infints and 
in older children, In the former the management is similar to 
that of marasmus; in the latter, the samo cea rules aj 
Phe life of the child must, so far as possible, be 
regulated, and an abundance of fresh air and sunshine, together 
with apy riate exercises and intervals of undisturbed rest, 
enjoin The diet is, however, the most important ¢lement in 
the treatment. The food should be plain wholesome, care- 
fully , and given at t not too frequent inter 
vals, sitet oh it may hye advisable ree smaller 
meals at shorter ieee, ‘The food should be such as is 
recommended for normal children; a list of these articles is 
on on p. 264, where the details of the feeding will also be 
found. 
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experimented on a litter of and found 
suckled did well, whereas Sado 


withholding mill from animals and substituting for 
L poorer te ie =e 


duce the disease, particularly if, at the same time, the ins 
ce sane eee 

either an excess of the carbohydrates or of some 

msnited to the child’s digestion. Among foods that causes 

rickets may be mentioned come of the proprietary foods and 

condensed milk. 


theories that need not be considered here. 

Diet.—The feeding in rickets is very simple, and when it is 
possible to combine with it outdoor life and 
nursing, is very efficient. If the child must be fed artificially, 


1, 83 in the section on the Feeding of Infants ; the 
rire genie in fresh milk, eggs, meat, vegetables, and 
fruit, The basis of the diet should be milk, which should con- 
tain 4 per cent. of fat if the child can digest that amount and 
is old enough to receive it. Fat in some form must be supplied, 
and where cream is not well borne, other forms may be tried or 
they may be given in combination, Of these, cod-liver oil is 
‘one of the most valuable, and may be given plain, in 

ful doses or less, so as not to disturb the digestion. If the 
plain oil is not well borne, it may be given in the form of an 
emulsion or with malt preparations. Fat bacon browned to a 
crisp be dropping small pieces in boiling grease may be tried, 
and will often agree where other fats do not. Butter may be 


DIET FOR SPECIAL CONDITIONS. 
DIET FOR THE AGED. 


When a man has passed his fiftieth year his diet sh 
Dietary indiscretions or a too plentiful 

result ¢ither in the putting on of flesh and the 
comforts of obesity or in ite rerlareesiat nat 
affections. In considering the diet the aged tbe ol 
that a man is as old as his arteries applies, Age ean 
be counted by years, In the aged there is a lessening of 
physical activities, The old man takes less exercise, 
peed purrene ot Gigestton aod deve aly Seales nee 
nutriment he has digested. His circulation is poor and his 
bowels are constipated, Degenerutive processes have taken place 
in his organs, and he is more apt to feel the effects of indis- 


than in younger years, and the amount of food eaten 
vary with the needs of the individual. The food should be of 
an easily digestible variety ; it should be given in smaller 
unntities at a time, and the intervals between meals should be 
toned. If there is x tendency to obesity, food that is apt 
to be converted into dat should be given in diminished amounts. 
The proteins should be somewhat lessened from time to time, 
‘The practice of eating heayy suppers late at night and of eat- 
ing between meals should be discontinued. The person should 
learn what particular articles of food disagree with him, and 
refrain from eating foods that tend to cause flatulence, Yeo 
that in the ease of cooked fruits 2 small quantity 
it a teaspoonful to the pound of fruit) of sodium bicar- 
bonate be stewed with them, to correct the acidity that causes 

flatulence. 

Tn the aged food bears a close relation to sleep. A cup of 
hot milk, hot toddy, or some hot liquid food taken at bed-time 
will often overcome troublesome sleeplessness. A few sips of 
milk ora mild stimulant taken during the early morning hours, 
when the aged are apt to awaken, will frequently insure sleep 
again. 
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“Veet es all Kins mayb ken modern — 
QJ» potatoes, carrots, spinach, and other succulent vegetables. 
Petites and fresh vegetables are a necessity ; if omitted, a 
scorbntic state may be pam 2 Stewed and stewed 
Spanish or Portugal onions lend variety to the Stewed 
or baked fruits, fruit-jellies, and the pulp of perfectly raw 
parity ie eal Sea aan rena Ou Ph ae 
eith, in his Fads of an ives 
the following account of his diet in A old age omen 
“For breakfast I have a large cup of ta, with milk or 
cream ; brown bread from two to three ounces; and usually 
one and a half ounces of fish, or half that quantity, and that 
very rarely, of bacon. Sometimes for a few days take a cap 
of coffee with half milk, but no fish or bacon. Lunch i ate a 
cup of cocoa, or chocolate, if the weather be cold ; if it is warm, 
a small tumbler of milk, about six ounces, with the same quan- 
tity of bread as at breakfast. At both meals T use batter, not 
A quarter of an ounce, and quite a3 much jelly or marmalade, 
This is my usual lunch, but occasionally instead of cocoa T 
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or chlorotic. jownick' has attention to 
these conditions. 

Dict in Obesity Pre —In the diet 
is the same as advised in obesity. This should be combined 
with ‘ither walking or t 
whieh should however, be given over the 
diet should consist of meat, fish, n vegetables, fruit, and a 


Soups, 
sweets, spirits, and preserves are to be avoided. The following 
is a sample dietary as advised by Prochownick ; 

7.00 A. M—Four ounces (125 com.) coffee with milk; 14 
ounces (40 ») bread and batter; 1 or 2 egus ; a little frait, 
Before or after this 40 to 45 minutes walking. 

10.00 A. M.—Massage or nasties. 

5 10.80 A, M.—Fruit ; 1 heptane small slice of bread and 
utter. 

Midday—Roast or boiled meat or fish ; vegetables, no beets 
or peas; salad; cheese; fruit; 4 ounces (125 com.) water or 
wine and water, No afternoon nap. 

4.00 P. M.—A stnall cup of coffee or ten, not over 3 ounces 
(100 com.) ; a very small slice of bread and butter ; an egg, if 
necessary. Walk for an hour or an hour and a half. 

7.30 P. M—Eggs or cold moat; 4 to 6 ounoes (125-200 
ccm.) tea or milk ; 1 to 2 ounces (40-60 grams) + butter ; 
fruit or salad. 

‘Thirst is usually complained of early in the treatment. The 
diet should be varied to suit the patient, and the routine 
should be go arrai a8 not to. be disa, ble to the pationt. 
The result of the lowered amount of fluid and carbohydrate, 

with the exercise and massage, is to reduce the amount 
of fat, tone up the system, and to produce a small child, so that 
labor is made easier. The urine should be examined from time 
to time and the patient should be weighed. 

Prochownick’s Diet in Pelvic Contraction.—Accord~ 
ing to Prochownick, Florschiitz, and others, a diet deficient in 

§ Therapeutimhe Monatschrijte, 1901, 
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tions were placed on the diet of a recently ite foes 
thus accounting, in part, for the loss of weight that has been 


or buttered toast, with coffee, tex, or cocoa, according to the 
taste of the patient, may be given, Water be a3 


and some simple dessert, such as wine-jelly, boiled custard, or 
junket. During the next few days scraped beef or 
mutton in small quantities, baked potato, rice, and cereals may 
be given, and by the end of the week a gradual return to the 
ordinary diet may be made, 


DIET IN THE SPECIAL DISEASES OF PREGNANCY. 

Lowered Urea Output.—During pregnancy the urine 
should be watched closely, and an examination for albumin be 
made weekly, especially if there is the slightest. reason to sus- 
pect kidney disease. If albumin is found or if any untoward 
symptoms arise, the urea output for twenty-four hours should 
be estimated. If the quantity excreted is below normal, the 

tient should be put at once ona milk diet, the milk generally 

ing skimmed (sce Milk Cure and Diet in Nephritis). If the 
patient tires of this, lettuce salad and bread and butter may 
be allowed in addition, togethor with zwieback or biseuits 
(crackers). Very small quantities of herring roe may be given 
as a relish, An abundance of water, either plain water or 
what is known as Buffalo Lithia Water, should be drunk. 
Cream-of-tartar lemonade (one dram to the pint) is also useful 
asa evenee 
Salivation.—If this occurs, the patient should be put 
upon a rigorous milk diet, 

Gingivitis.—In this condition a generous, well-mixed diet, 
including fruit and fresh vegetables, is indicated, In addition 
tonics and astringent mouth-washes, epeiely those containing 
the tincture of myrrh, are to be prescribed, 
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RECTAL FEEDING. 


Nutrient Enemata.—Tho administration of food pone 
rectum is a method of feeding of ancient o 


others mention it, and writers during the Pe lee 
ferred to it, though not in very glowing terms, Faia imperfect 
technic resulting in practical failure. “Voit and Baner 


found that 2 dog’s rectum would not absorb egg-albumin and 
water unless sodium chlorid were mixed with it, Meat-juice 
and peptone solutions have been recommended, but on account 
of their cost are not in common use. Von Leube advised the 
usc of albumin to which chopped pancreas bas been added. 
His formula was as follows: 160-300 grams (5-10 07.) of 
el and finely chopped beef ; BIg grams OFS oz.) of 
pancreas (of the cow and hog), free from fat; 
100 ec. (5 02.) of lukewarm water, The mixture is to be 
stirred until a lukewarm mass resulta. If desired, fat may ies 
added—25-50 grams (about 1-1} oz). It is roe Here 
eens to stand for some time in a warm place 


using. fe Seige lege pancreas extracts, cither liquid, 
now on cape et, may be substituted for a s 


creas, Ewald showed that this procedure was unnecessary, 
and that albumin that was not peptonized or panereatized 
could be absorbed, especially if a small quantity of salt was 
added. This last scems to cause reverse is, and Gritaner 
has shown thatsubstances introduced with the malt solution may 
be found in the stomach, a fact that has been confirmed by 
Swieznski, 

Bauer belicves that but one-fourth of the nutriment needed 
by the body can be absorbed by the rectum, and both he and 
the earlier writers placed the limit of time during which rectal 
feeding was practicable at from one to two weeks, With care~ 
ful technique, this period may be extended from four to six 
weeks, depending on the capacity of the individual for continued 
absorption, and on the amount of energy stored up in his va hey 
at the beginning of the rectal feeding; but von Leube has 
a patient alive For six months, aad Riegel for ten months, on 

wo 
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the form of somatose is said to be very well absorbed. The 
fod ce ee athlete ae of 
teing into products of aetinate bad 


int no ve 
Fats are, according to most observers, not absorbed in very 
vena Doucher states that 10 grams of fk idayare 
absorbed with difficulty even under favorable conditions, and 
that it is favored by the addition of salt. The greater 
amount of fat given, lay amount will be absorbed, 
owing to its high food fat helps out very much in rectal 
feeding. More recent investigators think fat better absorbed 
by the bowel than is ‘liver believed. Saponified fats have 
been i, but ay tly yolk of egg is the most valuable 
form to use. The yolks of two fresh eggs may be added with 
advantage to most rectal enemata, 

‘The carbohydrates are especially valuable, and are absorbed 
better than the other food elements, Boyd and Robertson 
found that as much ae nine-tenths of the sugar used was 
absorbed. Solutions of from 10 to 20 per cent. are used, and 
as much as 40 or 50 grams may be 80 administered, alt 
) gnuné is, perhaps, a safer quantity, being loss liable to eauso 
aout in the abdomen and looseness of the bowel. Pure dex- 

pure glucose, or pure dextrin seem to give the best results, 
see iPimtation ‘or sourness of the stool occurs, it may be — 
vented by Sei ad part thymol to each 4000 parts 
enema. It is fhenlt 10. to state just bow fr preteai oe 
destroys these carbohydrates in the bowel. 

Alcohol is apparently well absorbed in 0.5 to 2 per cent. 
solutions, and is a valuable adjunct to nutritive enemata. Tt 
would seem that it increases the absorbability of the other cou- 
stituents of an enema. Salt may be added with advantage up 
to 1 per cent. and seems to aid in absorption, 

‘The succes of the method depends largely on p ‘technic. 
With poor technic the rectum soon becomes irritable, and for 
this reason rectal feeding should net be intrusted to the nurse 
or the family, but the physician himself should see that it is 
properly conducted, In hospitals or in private pic eae 
the nuree bas been specially trained 
suffice, but in any case explicit written eacia are wari 
Once the rectum becomes irritable the process is 
difficulty. 

Procedure.—The rectum should be cleansed thoroughly by 


3 
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‘attached to the tube. Care should be taken to avoid injecting 
air with the fluid. The method of sdministering nutrient 
aE ee a nozzle 
of either a piston or a Davidson erring ne 00 Be Tay mn 

condemned. In the hands of the unskilful it may cause injury 
to the rectum, and even if used by a trained narse, only suc- 
ceeds in placing the fluid in the lower part of the rectum, where 
ieee Jodo te pat Id lio as quietly as possible 

ie in| oul as qi as 

for at least an hour, and be instructed to try to retain the contents 
of tho bowel. ‘A pad of gauze or a towel should be p eased 
over the anus for twenty toutes Ge-balf wx han and tated 


days the bowel often nires a tolerance for the injections, and 
they may be retained without difficulty. 

If the rectum is irritable and the uid ryjected, it is well to 
precede the nutrient enema by a small suppository containing 

ium, oF; what is better, a small rectal injection of the tinctare 
of opium may be given. This may be mixed with a little 
starch water, but the whole should be aa small as possible. 
The opiam should not be used unless necessary, and the dose 
should be just sufficient to quiet the.bowel ; or the opium may 
be ndded directly to the enema. 

Tf there are hemorrhoids, rectal feeding will be great], 
fered with, Before cach injection they may be distor (htt 
2 per cent, cocain solution, and between the feeding a soothing 
ointment should be applied. 

The amount to be given at each injection ie an important 

» Asa rule, it should not exceed 4 of a liter, (} pint). 

If this is not well borne, the amount may be reduced to from 
30 to 100 ec. (1-3 02.). 

Bisipuoies eiexecia fa be ucla id somewhat 
upon the pationt’s constitution; as a role, five, or 
better six, hours should be allowed to elapse between each 


Te is well to remember that packing inthe vagina and other 
gynecologic dressings may interfere materially with the injection 
of fivid into the bowel. 

‘The patient's mouth should be kept very clean, and the patient 
may be allowed to rinse it from time to time, to help to allay 
the thirst, which is usually intense, Under some circumstances 
water may be taken into the stomach, but where absolute rest 
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‘Von Leube’s ea eee ae 
250 ce. (8 oz.) milk, « 170 calories, 
60 grams (2 02.) peptone . . . 100 # 
270 calories. 
In place of the peptone a 30 to 50 per cent. solution 
of soluble protein may be used. re 


Egg-and-milk Enema,— 
260 ce. (8 oz.) milk. . . . . 170 calories. 
Seggs se se ee + 1 BOON 4 
3 grams of salt, = 
370 calories, 
Starch-and-milk Enema.— 
60-70 1s ey 3e)) sah Fi calories, 
250 ae. (8 07) milk milk. . 170 
420 calories. 
Sugar-and-milk Enema.— 
60 grams (2 oz.) ) rape-ruger A feed calories, 
250 ce. (8 oz.) mil « 
oats calories, 


Enema,— 
50-100 grams (13-3 oz.) Be 00 calories, 
creas substance, average . 
150-300 grams (5-8 o7,) meat. g5q 
30-45 grams (1-1 oz.) fat. 
650 calories. 


's Enema.— 
125 grams (4 oz.) milk. 
125 grams (4 oz.) wine. 
ae sf yolks of egga. 


1 teaspoonful of Witte’s ores 
May be given three, or possibly four, times a day and is 
well borne. 


Riegel’s Enema.— 
250 c.c. (8 o2.) milk. 
2 or 3 eggs. 
Sal 


It. 
L or 2 teasponnfuls of red wine, 
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OTHER METHODS OF NOURISHING THE BODY. 

Food suppositories have been suggested, but their use is 
‘open to many objections, the chief one, they may not be absorbed, 

Nutrient inunctions, especially with have been sug- 
Ewtnd, and in eres tel ion great emuciation si i 

‘The body is rabbed with oil, such as oil, eod- 
ier ih or cocoanut oil, or with cocoa-butter, This the 
skin soft, she saseene alee pevsing Bel helpful. Tt is of 

value in marantic infants, and been used a3 a routine pmotice 
by the authors ae al mids tea ak very gratifying results, 

Intravascular feeding has been tried. According to 
‘Thompson, Hodder, as early as 1850, used intravascular injec~ 
tions of milk for the collapse of Asiatic cholera. Others have 
used milk and peptone solutions, Normal salt solution would, 
however, seem to be a safer and a more practical mothod of 
patting fluid into the body, Tntrivascular Feeding will always 

attended with too many difficulties and dangers to be of value 
to the practitioner. 

Subcutancous feeding is a subject of considerable in- 
terest, and was used us early as 1869 by Menzel and Perko, 
Karst, Witthaker, and others have also employed this 
method, One of the most im| contributions to the eub- 
ject has been made by von Leube. ‘This observer could obtain 
no good results from the use of either proteins or of carbo- 
hydrates. He is of the opinion, however, that injections of oil 
are of practical value in nourishing patients under such con- 
ditions as render it necessary, as in the failure of rectal enemata 
beenuse of the presence of hemorrhoids or irritation of the rec- 
tum. His attention was directed to the isos that lange Guae juan~ 
tities of oil were nsed in Biving. camel injecti 
more widely used in Germany than in America. it canbe 
result go rarely as to be practically no *abjeatian to the method, 
Von Leube uses the purest olive or sesame oil, and a 10 cc 
syringe, made after the ordinary hypodermatic eyringe pattern, 
or a needle, a tube, and a fannel. From 30 to 40 ¢.c. (1-1 02) 
of oil may be used daily. The contents of the (10 on) 
should be injected in three different ems pees 
sealed with collodion. The oil should he injected very bese 
and, of course, the strictest asepsis must be observed, 

Saline Irrigations and Infusions.—1. Saline Rectal 
Irrigations—Rectal saline injections are especially useful in 








816 SPECIAL METHODS OF FEEDING. 








Sodium chlorid . 2... ee eee eee ee 0.900 
Calcium chlorid no nieve ++ 0.026 
Potassium chlorid 0.010 
Distilled water © 2 6 ee ee ee 99.064 

100.000 


Combs has reported a fatal case of sodium chlorid poisoning. 
By mistake 1 litre of saturated salt solution was ingested hypo- 
dermically. When seen four hours later she was comatose. 
After about six hours of coma, a period of excitation followed, 
she was maniacal, and talked incoherently. This condition 
sisted for twenty-four hours, when she died—124.4 gm. (1920 
gt.) of sodium chlorid had been used., 
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napkins and linen should be spotless. The exterior surface of 
pores ecg ahold wipe dey elie ey eae 
te 


tient 
Tee AES Maiecor tbat bas aogckol wal 


Utensils and dishes should be used only for the 

which they are intended, and not as makeshifts for articles. 
After caring for the patient or removing evacuations sufficient 
time should be allowed to elapse before feeding is begun. ‘The 
patient should be made to feel that the utmost cleanliness and 
care have been observed. Tho hands and face of the patient 
should be wiped with a moist cloth and then dried before food 
is given, and the lips cleansed after the meal is complete. 

The position of the it should be as comfortable a one as 
possible, and one in which he will not tire before the meal is 
ended, If the patient is weak, the food should be given in 
such form that he may take enough of it without apslonse 
fatigue; otherwise he may become tired of masticati 

ning and take an insafficient amount. Patienta who can 
sit up in bed should be provided with a bed-trey on which to 
place the food. The logs ehould be placed high enough for the 
patient to eat comfortably from it, 

If the patient is helpless, care should be exercised in giving 
food so that it will not be drawn into the lungs during inspira~ 
tion or coughing. ‘This may be avoided by giving the food 
slowly, and by eceing that cach mouthful is swallowed before 
another is given. These patients may be fod in various ways. 
‘Phe food may be given from a. spoon, or, what is usually 
ferred, from a drinking-cup with a spout, or by using a Sal 
tube and allowing the patient to take the food from a glass, 
When the patient is taking bread and similar solids, great care 
should be exercised not to allow the crumbs to fall into the bed. 

In most severe illnesses it is necexmry to awaken the patient 
during the night to administer food. This is a point that 
requires special judgment, Often the patient is more in need 
of sleep than of food. If the patient does not drop off to 
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In the case of refractory patients—the insane, the hysteric, 
anil others who refase to eat—foreed feeding bocomes neces 
. In this case enough attendants should be it to con 
the patient. He should be held firmly and the nazal or 
the stomach-tube be introduced. Tn order to prevent regurgi- 
tation of the food, which some patients manage to do quite 
skilflly while it is being introduced, the ribs may be Goleled. 
prevents fixation of the diaphragm, without which the 
food ean not be ejected, This should be done only when occa- 

wion demands. (See Diet for the Insane.) 
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Tn fevers the mouth metal ae ‘Typhoid Fe 
n ore mout a care (see ever 
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used,—and this is generally the case,—they should be 
partially to effervesce before being given to the 
Lita © (we Aprons) Sey cosh nod to realy 

see. lix) is is 
wine rules Ie" tle ay Bo edad’ te 


To this may be added white of an 
beaten up and strained, if the patients nos taking ictal: 
Both lemonade a: are and the former is par- 


digestion. Barley-water, oatmeal water, tast-water, and albn= 
min-water are all of service, containing, as they do, nonrish- 


ing six or eight ounces of water. This may be flavored 
with lemon, orange, sherry, or cognac. Wine whey is also of 
yalue, and under certain circumstances, as in affections of the 
bladder, flaxseed tea or gum-water may be given. Rarely, beer 
or some other beverage is permissible. Patients previously ac- 
customed to taking large quantities of beer daily may refuse all 
forms of nourishment, unless a certain amount of this berer- 
age is allowed. 

‘Tho food for fewer cases. should always be liquid. Milk, as 
it contains various food elements in a suitable combination, 
is the best of this class of foods, and if properly administered 
agrees with most patients and is easily digested. It should, 
ag a rule, be diluted, and a small quantity of lime-water or 
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so ee eae jis to restrict its use to those 
ich it poe Dea indicated. Tt should not be em- 


ployed as a routine measure in any disease, nor should it be 
seesamtas “a there is a likelihood of the 


or if It causes excitement, delirium, or any mental symptoms, 
it should be used only in limited quantities, 

Alcohol, it should be remembered, is not only a stimulant, 
but a food as well, each gram of it furnishing seven calories of 
heat or that equivalent of energy to the body. It should not be 
| Atel) fae Bieler Aare effect be lost 

the system becomes accustomed to it. On the other hand, 


‘weak or loses its sharpness, it is a sign that the heart is begin- 
‘ning to flag. Sir Dyce Duckworth describes this as follows = 
cardiac indications for the use of aeulyae pee er are a 


In hyperpyrexia alcohol is of great valne, for when the tem- 
perature runs very high digestion and assimilation are apt to 
come almost to a standstill. In these eases alcohol is easily ab- 
sorbed and acta as a.stimulant and asa food. In continued hyper- 
pyrexia large amounts ean be given, and it seems to be entirely 
used up in the body without producing any mental symptoms, 

Tn the so-called asthenic fevers alcohol in small amounts and 
at quite frequent intervals is useful. In the very feeble and in 
the aged it may generally be taken with great benefit, 

In prolonged fevers in children attended with difficulty in 
feeding alcohol is also of value. In these cases the heart indi- 
entions are usually well marked and are reliable guides to the 
dosage, In giving alcohol to children it should be well diluted, 
and small frequent rather than large doses at longer intervals, 
should be administered. Large doses are rarely needed. 

In those habituated to the ¢ daily use of alcohol it must be 
given in some form when these persons become ill with fever ar, 
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Peristalsis is lessened and defective, In addition 
ulvetations occur in the intestine and are liable to go on to per- 
foration. It should always be borne in mind that a mild case 
of is as as a evere one, both because the 
to severe ulceration is just as great in the one as in 
the other, and also because a mild case is more apt to be less 
I, parti in regard to the dict. It must 
be remem! that dori the metabolic processes are 
heightened, and that, at the same time, ion is lessened. 


absorption 
As a consequence, the body protein is burnt up. Other 
i Sr Med eae ponste te ep ee se ae 
should be directed toward To ee 


disturbances 
possible, corrected. 

While the “starvation treatment” of former days has, owing 
to the labors of Graves und Murchison, become obsolete, care 
must be taken not to err on the other side—the patient must 
not be overloaded with food. 

Food and drink should be given at regalar intervals both by 
night and by day; the appetite of the patient should not be 
consulted, for these patients are often apathetic or have no 
desire for food. The food should be given at intervals of from 
two to four hours, according to the condition of the patient and 
the quantity taken at a time. ‘Those who are strong and in 
comparatively good condition may take their nourishment at 
four-hour intervals during the night, even if it is given at more 
frequont intervals during the day. 

question of drink {s also of great importance in 
these cases, for in some patients severe thirst is a very dis- 
as symptom to combat. Pare water, given with or 
ithout ice, phen tei) upon, but if there are no contra- 
indications, this is varied in many ways. The natural 
spring waters, or, if these can not be obtained, the artificial 
ones, aro often useful. The artificial waters tle quan- 
tities of carbon dioxid, and to avoid trouble they sh alway 
be allowed partially to effervesce before they are given to the 
tient. If there is no marked bowel disturbance, frait-juice may 
added to the water. Lemonade, orangeade, raspberry juice, or 
raspberry vin and water are often welcome changes, Weak 
tea, especially if a little red wine is added to it, is an admirable 
thirst-quencher, Cold woak coffee is relished by some. Red 


rh) 
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milk, boiling them together for a few minutes. in boiled 
milk may also be used with benefit. 

Among the di le sym, to which milk gives rise 
may be mentioned a bad taste in the mouth, which, however, is 
Sia pe sweak in any. cans a went of Cilsealce in 

svat digo it peal ‘ith say abe, 
not i i, it may cause with coli ing, 
ER Danetesiel cle vill be Peel aS 
obviate these symptoms the measures previously may 


be tried (see also Milk Cures). Malted milk may be used, or 
i fd foods, oF it 


used in many different forme. Of these, the varions gruels are 


boiling at least) und strained, is but may not agree with 
the patient. Barley-water (Robinson’s barley flour is an excel~ 
lent preparation for making barley-water), arrow-root, sago, 
tapioca, and the prepared foods may all be used. In Germany 
alcuronat flour is added to bouillon or soups. 

Of the proteins and allied substances there are a number that 
may be used, Meat is to be forbidden so long as fever occurs, 
Fat must be skimmed from coups, broths, and bouillon, ae it is 
apt to disturb the patient’s digestion, Beef-juice, made accord- 





food is or badly borne it is necessary to give the 
Bee teas antinn scteel aces mere ma any 


and water in small doses are usefull, especially if there is diarrhea. 
Diarrhea is often canzed by the use of milk in which there 


For the diarrhea an i to the abdomen has been ly 
recommended, but is ane well borne, Instead, ite 
moistened with cold water may be used. 

For the painful and pees accumulation of gas in the 
intestine cil the ice-bag or the cold applications may prove 
bonoficial. The authors have obtained excellent results from 
the use of turpentine stupes, but these have failed in the hands 
of many physicians, When the meteorism is due to the imper- 
fect digestion of starch, the carbohydrates should be reduced 
or withdrawn ; when it is due to milk, the form in which this 
ze given should be changed or it should be withdrawn altogether 

a time, 
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ji been 
poured. If desired, milk-toast, milk and or junket 
nicer eee 
ae or ‘80! of 
Seaiteamehen iors i oy Ieee toe 
day to day. Thickened meat broths containing well-boiled 
rice or vermicelli 


iy be given, Fincly scraped raw boof, 
reduced to a pulp in the manner suggested for tuberculosis 
patients, also lends 

Tender meats, and bread-stuffs in  ineressing 
quantities may be allowed. Roast chicken, squab, or partridge, 
es (white) neh ean such as trout; of sf ps 
ca ephrin purées. 


tn ei sr ar woe df 


ie my ge eats given in aye 
meat may be allowed much earlier), and the diet 

fay diel maa mye onal much diet is resumed. For 

som timo! afler ‘envattank \of typhoid, the -petient: ehould ie 


of 
especially to meal all food such as green frait, green corn, 
crabs, and the like, that is likely to cause diarrhea, 

The following menu for the first week of convalescence muy 
serve asa guide to the inexperienced physician, and may be 
altered to suit the individual ewe. Tt may be begun mia the 
fifth or sixth afebrile day in mild sti about the ninth 
or tenth in severe cases, Milk should form the bulk of the 
diet at this period. 

First Day.—Milk-toast or zwieback covered with hot milk 
or ereain or erackers and milk. Beef-jnice, 

Second Day.—Chicken broth thickened with rice or yermi- 
colli. (The rice should be boiled thoroaghly. Soft parts of 
several oysters, or a very lightly boiled 

Third Doy.—Junket, a meat broth thickened with well- 
cooked barley (boiled at least three hours), with alone flour, or 
MiFowrh.Day-—Ligity blll er pachel ogg. Aro 

urth Day—Lightly boiled or poached egg. ‘Arrow-root, 
barley gruel, or milk-toast. Chicken-jelly. 

Fifth Day.—Junket, a little well-boiled rice with a smal} 
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Curschmann ealls attention to the fact that eggs are better 
borne in typhus than in and recommends that several be 


ag ie oo 
i ient i to masticate 

swallow. He allows rolls, sheen and chopped meat. 

and a ti i 


creased 1% ee eaten leas ing observed 
see the section on the in Fevers). Alcohol in some form 
is ly necessary at this time. form in which it is 


to iven may be governed by the patient's taste, and the 
amount should be carefully regulated by the patient’s condition, 


‘SMALL-POX. 


‘The dict in small-pox is similar to that recommended in other 
acute fevers. The only point to ba note opel 
Sree iakshorid by begun eeth a3 in the severe cases the 
extensive suppuration makes a la: inon the patient's system. 

Daring first of the there is little desire for 
food. ¢ diet should be liquid, and consist of milk, broths, 


albumin-water, and the like, Tntense thirst is pres= 
ent, and this may be relieved by water, ra car- 
bonated waters. 

When the initial fever subsides and the patient feels improved, 
it ie well to allow any light nutritious food he may desira—millc, 
eggs, chops, steak, or rare roast ment ; bread or toast; and the 
more easily digested vegetables, such as well-cooked potato, 
spinach, celery, asparagus-tips, cauliflower tops, and the like 
are all snitable. y 

When the second period of fever comes on, a return to the 
liquid diet may again be made. The diet should be as ample 
as possible, and the food be given at regular intervals every two 
or three hours during the day pd git three iS four hours at 

ight, Milk, plain or peptonized, milk-punch, raw 
aoe and the various combinations and ates anleee 
eggs and milk should be given. Broth, beef-juice, and the like 
may also be added (see Recipes in Appendix). When there is 
marked dysphagia, as there is apt to be in all severe cases, the 
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iba AT le ete alos 
for three weeks, and then to make addi- 


ijt 
a 


severe nephritis. 
Tn all cases the dict should be jually increased from 
to day during convalescence ; the following may serve as a 
to Paced a Se this Gases may ee ee 
oust: ring pudding, oranges, rice-pudding, 
ve bread and milk, sago or tapioca pudding, with or with 
out t apple, eorn-starch pudding, boiled custard. 
‘The return to meat is best made by allowing a small quaitienae 
boiled or baked fish, the soft parts of oysters, very soft-boiled 
first and then the lightest and most 
law very rare beef in inns pene and the like. 
During the height of the disease and th: it convitles= 
cence meat-extracts should be avoided, as they contain lat 
“gee of meat oxtmotives, which are liable to irritate a2 


Rast in bed should be insisted upon until the fever has been 
absent at least a week. In mild cases of scarlet fever stimu~ 
Iunts are not required ; but in the severe cases, where there is 
adenitis, marked angina, or sepsis, aleohol may be used as the 
heart and general condition indicate the need for it. (See 
Alcohol in Fevers.) Strychnin and digitalis are also useful. 


MEASLES. 

In measles the dict is similar to that of any acute fever. The 
food of infants, if bottle-fod, should be more dilute than waual ; 
for older children an exclusively liquid diet is indicated. 

Milk, soups, and broths may be allowed, and these may be 
peptone if necessary. ‘The food should be given at regular 

tervals, these depending on the amount given at cach time— 
generally two, three, or four hours apart. 

‘Thirst may be allayed by water, plain or carbonated, orange 


HE 





Tants, and in these cases whisky and water or wine 
may be given. om matared whisky is usually the most 
satishhetory, a5 losage is easier to manage and the effect 


more constant. peal cases nutrient enemata may be 


Tt hos been held by some that diet has a specific influence on 
the course of this disease, Hannon claims to have cured cases 
i consisted of roast-beef 


INFLUENZA. 
The diet in this disease should be that recommended in all 


MENINGITIS AND FEVER. 
Aue these diseases the diet is that of all acute fevers. 

food may be liquid or semisolid, and ehould be given at ae 
intervals. Tf the patient is able to swallow, several ounces 
may be given at ails every two or three hours. If swallow= 
ing is dificult, small quantities of predigested food may be given 
Cy very short intervals—every half: boa or if it is given only 
i at a time, as frequently as every fifteen minutes, 

Ia these cases the food may be given with a teaspoon or a med~ 
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If the patient can not swallow, nutrient enemata may be 
resorted to ; or, as recommended by Gilman Thompeon, a nasal 
Sosing pope daa be en to era legal BE 

ing is |, care to avoi with 
patients whose hearts are weak, 

Intubation.—After intubation has been done there may or 
may not be some difficulty in swallowing. As a rale, when the 
child swallows for the first time, there may be a slight or 
some hesitation ; in the majority of cases, however, this 
em mbes ension of the child is allayed. There may 

‘a little difficulty for the first day, but this off gradu= 
ally as the muscles become accustomed to under the new 
conditions, 

Some children find it difficult to close the epiglottis with the 
tube in position, and hence during deglutition some of the food is 
likely to be drawn into the larynx or even into the lungs. This 
may cause dyspnea and violent coughing, or when drawn into 
the ung may give rise to pneumonia. This accident is nat 
very likely to occur if perfectly made tubes are used, and if the 
precaution is taken to press the tube well into place before the 
mouth-gag is removed, 

O'Dwyer believed that food that enters the tube is always 
coughed up and never causes pneumonia. He recommended 
that, if the child is old enough, he be instructed to take the food 
as rapidly ax possible and then to cough afterward, instead of 
ee ard ast of deglutition, as he is apt todo. In some chil~ 
dren there may be a slight regurgitation through the nose. 
Taken all in all, the difficulty experienced in feeding these cases 
is small compared to the enormous benefit the child derives 
from the eperntion. 

- nat there ‘is difficulty yin swallowing Tiguide see semisolid 

may iven instead. Castelberry, , stiggests 
that the child laced with his head lower than his body, In 
this position swallowing becomes casy. ‘The child may also lie 
across the narse’s lap with his head thrown well back and down. 
It should always be remembered that food may be refused 
because of nausea, or because the child has no desire to take 
anything, as well as owing to any actual difficulty in swallowing, 

The diet should be the samo as in non-operative cases, and 
if semisolids or solids are required, snft-boiled or poached 
milk-tonst, custards, junket, bread and milk, oatmeal pension 
and sitnilar foods may be yiven. 

Tf swallowing becomes impossible, an event that occurs very 
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and broths, may be given. It is well, so far as to 
So ail dm rts se ota 
Thiet ie omully& prominent eymptom, and foe thi Band or 
acid drinks may be given freely. is generally ser- 
eee Spealiy nines Be Eee ante snnaneeiauaits 
treatment of the disease. Carbonated water or Vichy may be 
Sern onal ear bocaad water) eee 


‘ntil convalescence is fully established,—that is, for a week 


oysters, 

first, followed by chicken and later by other meats. Vegetables 
may be added ‘at the same time, the more easily digested, such 
as well-baked potato and well-cooked spinach, cauliflower 
stewed celery, and the like, being chosen first. Sweets are to 
avoided, but fresh fruit may be taken. The patient’s strength 
should he fostered, and if there is anemia, the return to the more 
easily digested animal foods should not be delayed too long. 

‘The meals should not be of sufficient size to tax the patient's 
digestion, and may Bp Soba len enias by two or three extra 
See pile a day, Teil 5 pirosi of teat! ces aca 

an egg-nog or a cup of vegetable broth. 

Atel conteaisdioried ia tha soate stage of the disease, 
but may be prescribed for very weak patients and where cardine 
complications indicate its use. During convalescence, if there 
is continued Se it may be employed. 

Chronic Rheumatism.—Where "the disease is chronic, 
the diet should be as nourishing as possible, Asa rule, sweets 
and meat are best avoided. Fish, eggs, oysters, and the le 
meats, all farinaceous foods, and the more digestible 
particularly the green ones, may be allowed. When the patient 
is very weak aadtariatel alcohol may be given if desired ; in 
other cases, where the tonic or stimulant effect is not expecially 
indicated, it is to be avoided. Care should be taken not to 
mistake this condition for gout or for arthritis deformans, as is 
#0 frequently done. 


ASIATIC CHOLERA. 


Infection with the cholera spirillum takes place through the 
mouth, and is usually caused by drinking contaminated water. 
Infection may also be conveyed by mill and by raw vegetables, 
by touching 4 contaminated object, and by similar methods, 
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temperature is excessive, it should be reduced; if the bodily 
heat is lowered, it should be mised. 
son persistent diarrhea should be checked; any tendency to 
should be relieved if possible, Tht boa be al- 
ised ahd distress alleviated so far as 
agai hag mpi Se esr 
Ac Bike aed sulphuric acid especially, may be administered. 


If food is taken, it ld be given in very small quantity, and 
ee aaa Droit a 


spirillum. If it is given, it should first be peptonized. Tea 
in small quantities may be allowed if peel 
eee (claret) me be Sree > 
the second stage conti purging vomit 
erally oceur. Morphin Bynsderralealigak is probably ok 
means of checking uae sy! pellet yea A mustard-plaster over 
the abdomen may lief, or turpentine etupes may be 
applied. During this stich no food should be given, for it will 
rejected. ‘Thirst should be allayed as far as possible by any 
of the following articles, given in very amall quantities and at 
ten- or fifteen-minute intervals: Cracked ice, cold water, cold 
acid water (dilute phosphoric or sulphuric acid diluted with 
water), carbonated water, iced lem or lime-juice. Weak 
tea or strong black coffee may also afford reliof. If 
continnes, thirst may be assuaged by allowing the patient: to 
paler He cd Toate or iced water in the mouth without 


ines mo ein does not check the vomiting, it may sometimes 
be aires by washing out the stomach with normal salt solu- 
tion or with weak boric acid solution, If the fluid in the 
patient’s body.is much reduced and the patient passes into the 
third, or algid, stage, injections of normal salt solution may 
be given subcutaneously or intravenously, A this means a 
patient is often revived, but, unfortunately, the permanent 
relief hoped for by this method of treatment has not been 
attained, 

When the vomiting ceases and the severe symptoms begin to 
subside, small quantities of food may be given. At first a tea- 
spoonful every fifteen minutes may be tried; and if this is 
retained, the quantity may be increased and the interval length- 
ened. ‘Albumin-water, peptonized milk, and beef-juice or pre- 
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Graels, paps, and the like should be avoided, and nothing but 
milk and lime-water or albumin-water may be allowed. Tea 


and other Anderson, however, 
suggests one sinall cup of freehly prepared tea, dmwn but a 
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til 
spared as very slight indulgences have resulted fatally. 
If the pain ane instead of better, and df vomiting 


lowed. Subcutaneous nee of normal salt solution, or in 
pss aye appt oe the i ijections, may be tried. Mostard 
may be over the epi; jum or turpentine stay 
carb epdersd Morph tem ie hare eMhsiond ot 
relieving the vomiting than any other dru 
If the severe symptoms abate, sactataeas may again be 
ane ted. A ape of albumin-water, with or without 
le dilute bi or cham} ‘or the same quantity of 
prontced milk or of predigest bed beef-solution, may se 
rnin! ate it may be repeated in from twenty minutes 
to half an hour, the quantity bane gradually increased and the 
interval lengthened to two hours, The stomach is apt to be 
irritable for days, and the food must be liquid and often predi- 
gested. Peptonized milk, albumin-water, chicken-broth with- 
out fat, and similar fluids may be given. The convalescence is 
to be conducted as after typhoid fever. 


DENGUE, 


resem ie lesats io ete a For the 
thirst, freshly prepared a1 bese erase oN: 
Alcohol is not usually required, except in habitués, and 

avoided in the early stages. Sovere cases should be create = 
yellow fever. 


MALARIA, 


During the attack of an intermittent fever the stomach ie 
generally irritable, and if food is given it is likely to be vomited. 
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RABIES. 

‘The management of the diet in rabies is substantially the 
same a3 in tetanus. Tit sacee Cec pa Cas pues 
ments about the patient may excite violent spasms. When this 
is the case, all attempts at feeding, whether by mouth, nasal 
tube, or rectum, must be discontinued. Osler has 
that the throat be cocainized so as to lessen the and 


Peer oe pana to nel Whenever possible, i res 


‘The im of diet in tuberculosis has been 
Aer Glos flip penelope oo 
the nse of milk in the treatment of phthisical patients. Quo- 
tations pregnant with facta relating to the value of Proper ood 
might be added from almost every medical writer of promi- 
nence. Osler sums up the matter as follows: “As a healing 
of a tuberculous process is ly dependent upon the state 
of nutrition, the question of diet becomes of the very first 
importance.” 

in a disease with mek pores manifestations there are many. 
patois thet inet be oon TT - Sal eee i ly attacks 
the lungs, this section wi ‘inci poner: 
faecal for if the dietetic cinerea At a case of 
monary phthisis is understood thoroughly, there will be no 
culty in modifying it to meet the requirements of other forms 
of the disease, 

From the outset the patient must be impressed with the fact 
that diet is of pri importance in the treatment of the 
disease, and whenever he displays a tendenay to become care- 
Jess in this regard, the injunctions concerning diet must be 
repeated. Directions should not be given in a general way, 
but should be specific, covering both the articles to be eaten 
and those to be avoided. The time for taking food and the 
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amount to be taken should be carefully outlined. Theso 
popes rs 


EG esc ora each case must 


if sucess is to be attained. It is generally better to 


give written instructions concerning the diet, as the 


t is 


ees meet copesially if’be certain strong likes and 
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different opinions. Nitrogen equilibriam be established 
aeriletmiceated at various doves, irom on leer RIYOEIEG! 


grams of protein for the average-sized individual up to 120 
as an average acaoiciip an neyo ag oo 


enous food un lly stimulate the body’s power of resist- 
ance, oot hight nlieogen intake causes unnecessary wear and 
tear on the organs, ‘the amount should never be so as 
to cause the symptoms commonly deseribed by the term * bilious- 
ness,” depileet Pretend een 
ing with weighed dicts, have suggested ag a rul 

tela should be increased about 30 cack abate waster 


thts increase should be maintained until rely 
disappeared. If the pationt is under weight, there should be a 


an average-sized individual this brings the total food intake 
to about 3500 calories per day. King has suggested that the 
amount of food taken should be between 30 and 40 calories 
kilo of body weight. Large, vigorous individual, with good 
Tiesstive powers, may take more, while smaller individuals and 
thoze who lead sedentary lives, require leas. Women, a8 a rale, 
ire slightly less food than men of the same size and weight. 
a Diets low in protein are not suitable for consumptives, and 
insufficient diet, which is very often duc to poverty ar jj 
of how to buy and prepare food, is a frequent canse of failure 
in treatment. If the tuberculous patient is unable to secure a 
snfficient nutritious food, his chances of reeovery, or even of 
maintaining a fair degree of bodily health and efficiency, are 
very slight. Tnsufficient consideration is given to the economic 
side of the dict question in dealing with poor people, ‘The 
ysician must be able to advise as to the foods which have a 
ligh food value, are palatable, and have a low cost, 
An effort should be made to have the food taken in as con- 
centrated a form as possible, as individuals with weak stomachs 
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form are hel} In all cases the patient should be instructed 
not to the sputum, as irritability of the 
Screed Spe ced tt 
ty gs ing. 
‘One should be certain {he tanot taking s patent medicine fa 
addition to what has been prescribed for him. Quick cures” 
poke hier 
iment ent, As ion 
fs tae Vil de oa so colere Sse omachoast omeete 
In some individuals irritability and nausea may be brought on 
by the too continuous administration of any one 
‘The appetite, since it is generally poor and capricious, is not 


a good guide as to the amount of food to be |» In most 
eases more food can be digested than the appetite demands. 
While this is so, the desires of the patient nevertheless, 


be consulted so far as possible, and more can be 

accomplished by humoring the roa ponrri 
than by combating them. The chavectescf esali aclion shale 
be studied, and in this condition particularly tact an 
important role. A nurse or a physician with natural tact and 
sympathy will often manage to get sufficient food into an in- 
tractable or capricious patient where akill and want of tact 
would fail completely. 

The food should be ready at the time the meal is served, and 
the service should be prompt, so that the patient is not tired 
sppodto and patenon The plats sirald not be. pled fall of 

‘ite iene. not 
food which the patient is expected to eat, as smaller and 
helpings have been ee be better. eda table com- 
ions are a great stimulus to eating, and many pelea eat 

i nap if seated with others who are cheerful have good 

ites. 

‘Other factors to be considered are the nationality and the usual 
mode of life of the patient. Many of the diet-lists intended for 
tuberculous patients are taken from the works of German writers. 
A German or a German-American might thrive upon these, 
whereas an Englishman, a Frenchman, or an American would 
find it difficult to take some of the articles advised, 

In the choice and preparation of food the utmost care should be 
exerciwd. Detweiler’s saying, “My kitchen is my pharmacy,” 
holds in these cases, The food should be prepared simply, and 

yet should be varied and made as tempting ax possible. 

The stomach and intestine should be wat and consti- 
pation promptly relieved, Patients who are taking large quan- 





j 


bonated water may be mixed with it, or the milk may be 
tonized, Buttermilk or kumiss may be taken if desired. 
pyr y inn secre then in sufficient 

also of the greatest value, In certain cases, however, they 
can taken, 
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may be added, Given in this way, a large num! 

‘ean easily be taken, and are almost im ly well borne. 
If the patient can digest the eggs entire, they may be very lij 
polled cs 88 8 they may be made into a li 


posi 
sera MGA? ome tay Sel Ronee 


z 
ey 


been 
work of Richet and Héricourt on dogs, tending to show the 
vulue of raw meat, bas been much criticised. Cornil and 
Chantemesee recently contributed to this subject by their ex- 
periments on dogs. Placed under similar conditions, some of 
the animals were fed on raw meat and others on cooked, and 
hoth series were inoculated with virulent tubercle bacilli. The 
fod on cooked meat all died in a short time of tuberculosis, 
while thoee fed on raw meat lived. Some of the animals, at 
the time in apparent good health, were killed and showed 
(wberculous deposits. Others lived in apparent good health, and 
on being killed 2 year Inter showed tuberculous deposits in a 
eondition of healing. 
Gulbraith has recently shown that the exhibition of raw meat 
{s followed by a marked increase of nitrogen retention, provided 
ihe heat value and nitrogen of the diet exceeded the actual re- 
Wirements of the individual per kilo. of body weight, He 
leo found that there was an improvement in the intestinal me- 
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venees preyreeatios ‘These hationts 
me ited to batt: 

can often eat hearty meals with a relish and digest 
ec ee a eal aacnly ee ee ight, 
liquid, or semisolid. same prin applied 

as in feeding fover ean clapevenotey the patient's 
Renivea shold, an Ss aa pombe, be gratified. 

Phthisis Cures.—Various diet cures have been advo- 
cated for the relief of phthisis, and these are referred to under 
the head of Diet Cures. The benefit which follows their use 
is due largely to the fresh air and abundance of food they 

If the patient is well-to-do and can afford a Ii 
there is little difficulty in constructing a suitable diet list giving 
approximately the proper amounts of protein, carbohydrates, and 
fata with a total number of calories suiliciently large to give the 
best results. ‘The exact amount of food required is most easily 
determined by ordering a diet which will contain about 30 per 
cent, more protein food than would be nequired by the patient 
ordinarily if not working and increasing the earbob: 

This can easily bo done by adding 3 or 4 pints of milk or 1 
art of milk and 2 to4 to just about such a dict of plain 
as the majority of well-to-do people consume. 

This may be given as follows : 

If desired a glass of milk may be given early before break- 
fist before the patient has got out of bed. 

A glass of milk; this may be flavored with tea 
or coffee and taken from a coffee cup, if esired. Ifthe patient 
wishes it an orange ora small amount of some other fruit, an 
ordinary helping of oatmeal, 2 soft-boiled or poached eggs, 2 
slices af toast or bread, and } ounce of butter. A small piece of 
bacon may be taken with the eggs if desired, or an ordinary 
helping of meat or fish may be substituted. In the middle of 
the morning, at 10.30 or 11.30, » glass of mill, 

Luneheon.—A glass of mill, a helping of fish or a chop or 
a piece of steak or some meat entree, a slice of bread or toast or 
4 roll, } ounce of butter, a potato ora helping of rice or hominy 
or the equivalent. A green vegetable, as spinach or a lettuce or 
tomato salad, and a dessert of junket, bread pudding, baked 
custard, or some similar nutritious dish. 

In place of afternoon tea, a glass of milk with a few slices of 
bread and butter. 

Dinner,—A glass of milk, a small amount of soup if desired, 
and ifit does not interfere with the appetite, an entree if desil 
a good helping of some mahotantel eta meat, as ronst, f 


ie. 
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Diet for Consumptives. 
(Standard diow in use st the Ring Edward VII. Sanatorium.) 




















N. B—The ‘hts given are the minimum quantities which 
patients are prescribed ; err helpings of meat, pudding, and 


Milk is not given both at 7.80 a. a. and 12 noon, but. it is 
loft to the patient's choice at which time it is taken. 

Meat (A).— At breakfast, on different days of the week, one of 
the following is provided : 

Bacon, ham, figh, tongue, or eausage. 

Ment (B)—At lunch, consists of one of the following : 

Roast or boiled beef, hot or cold. 

Roast or boiled mutton, hot or cold. 

Beefsteak and kidney pudding, stewed steak or Irish stow, or 
liver and bacon, 

Chicken, roast lamb, veal, or pork occasionally. 
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when given by the tube that, if swallowed, would be at 
peti iee taser fr of of irritability persists, ticlise 
Sr ren arte there is fever, the peas the patient 


Seely soraiceced there is much panty 
stomach, the general rules for feeding fever nes 
followed. Tf digestion is not distarbed and the 
the Sellcasva may be allowed a light diet, of wl aah ld 
eG iven cold. The usual 
9 Eye Soups, white meat of chicken, 


dig 

have rsh ana ete on his appetite, oe ness wil 
he ace auld pls wilting ou oe 
sun-parlor, amid perfect quiet. ‘excitement 

a ae in ‘be diodog-room are best, avoided. 


Af solid food does not the should be placed on « 
fiquid diet, Generally, however, a tuberculous it with 
fever will do remarkably well on a diet. Milk, lemonade, 


and similar preparations ure tse recipes for which will be 
found in the Appendix. 

‘The diet for 9 more advanced cases has been indicated, 

Forced Feeding (Suralimentation),—Débove discoy- 
ered accidentally that food introduced by means of 3 stomach- 
tube was retained when, if taken by the mouth, it would be 

jected. He therefore turned his attention to the treatment 
of tubereulous patients by means of this method, and met with 
a measurable success, ‘This form of treatment is especially 
applicable in those cases where there are an irritable stomach 
and no appetite. 

Food is introduced into the stomach by the tube at regular 
intervals, Milk, peptonized or diluted, ground-meat mixtures, 
eggs and milk, albumin-water, beef-juice, predigested beef 
preparations, and similar liquid foods may bb utilized for this 
parpors: 

When, during fever, the patient’s appetite and wilson are 
equal to it, feeding may be conducted in the usual way, wi poe 
the tube. .Moderate quantities of easily digested fe food may 
given at frequent intervals. Two or three rather pr 
meals form the basis of the diet, while on rising, at bedtime, 
and during the intervals between meals Tiquid food is to be 
ordered. Under this method of treatment certain cases gain 
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As soon ns the weight of the patient ix reached, it ix 
een cel of find iven, so as to avoid the 
ing, % themselves in a coated tongue, 


fhown as biliousness. Should these symptoms arise, a saline 
or small doses of calomel, together with a reduction in the 
smount of food given, will give prompt relief. Gastric catarrh 
‘and fever are contraindieations to suralimentation. 
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‘Tn diseasea of the stomach the eclection of a proper di 
often of more importance than the choice of drugs. 
Jute dietetic ions can be formulated in this class 
eaves, but it is it to regulate the food in conform! 
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yatient ; even in the regulation of a diet in any special dit 
of the stomach changes ars often rendered palates 
‘must be made gradually and according to the patient’s power 


the food. 
oe cans cee ka eos 
iro-intestinal discomfort, is from the stomach into 
intestine ON foiseoese SD mel ote 
Under normal conditions the digestibility of foods is casil 
ascertained, for the motor and secretory functions of the stom- 
ach being normal, the effect of the food upon one or both of 
‘these fimotions can readily be determined ; in the various gus~ 
trie disturbances, however, this problem ia more difficult, for 
here there may be a motor or » secretory disturbance, or both 
fanetions may be impaired. In determining the diet for a 
gastric disturbance two points must be borne in mind : 
the power to increase the nutrition of the patient, and, 
secondly, the necessity of giving food in a digestible form, so 
(ee of the stomach. Leube has devised a 
articles of food, given in the order of 
digestibili f: This scale forms tho basis of the well-known 
ict 
Leube’s Diet Scale.'—Die I.—If the digestion is 
much redoced, the following articles of food are prem hich 
+ bouillon, meat solution, milk, raw or soft-boiled eggs. 
© Zeitechr. f, Hin, Mei, vol. vin, pe 19. 
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__ Diet FE—Somewhat less digestible than Diet 1. are the follow- 
ing articles of food: boiled calves’-brain, boiled thymus, boiled 
chicken and pigeon, The different forms of meat are enumer- 
ated in the order of their digestibility. Gruels, and in the even- 
ing mill mushes made with tapioca and white of egg, may also 
be placed in this list, The majority of patients can digest 
boiled calves? feet in addition to the various meat: foods already 
enumerated, 

Diet HT—If Diet 11. is well borne, Diet ITI. may be 
ven. This consists in adding cooked or raw beef to Diet 1. 
free On ber coke is tet ony Sy igual: 
ves cooked in this way is very easi ‘ 
The meat should be for somo time, aad is thon soreped 
with a dull ; in this way a palp is obtained, consisting 
only of the delicate parts of the muscle, and not containing any 
of the tough, hard, and sinewy Leeper! pulp ae 
i to in 


addition to meat a small quantity of mashed potatoes may be 
given, some stale wheat bread, and small amounts of coffee or 
Yea with mills (cautiously), 

Diet TV.—This list is so arran; that if the patient can 

digest the articles of food mentioned under this head for some 

in with his ueually aceustomed dict : Roast 
chicken, rowst pigeon, venison, partridge, ronst-heef—moediam 
to raw ipartnler ly cold), veal (from the leg), pickerel, boiled 
shad, macaroni, bouillon with rice, Small quantities of wine may 
be taken one to two hours before eating; gravies are contraind)- 
cated. Young and finely chopped spinach is allowable; other 
vegetables, such as asparagus, may be tried cautiously, although 
Leube considers this a rather risky procedure. After this fourth 
diet the patients are allowed to take a more liberal diet, but the 
increase should be gradual. They should refrain from cating 
vegetables, salads, preserves, and fruits for some time ; and when 
jagdeg ke att apple is the first of these articles to 

eaten, 

Beaumont’s Table.—This shows the mean time of diges- 
tion of the different articles of diet—naturally, in the stomach, 
and artificially, in vials, on a water-bath. The proportion of 
gastric juice to aliment in artificial digestion was ly ealeu~ 
lated at one ounce of the former to one dram of the latter, the 
bath being kept as close to the natural temperature—100° F.— 
8 practicable, with frequent agitation. 














so mets hus Three to four hours 
im. pure water, 230 gm. young chicken, boiled, 
290 gm. earbonated water, 220 fm. ed 
Sy ee coten aieas, 105 em bigeont fred, 
+200 gm. eocen! alone, 330 Se bd woes beled, loan 
3 ft ios toon fenton ne 
Oe 160 Sa, eal pare ad al 
100 gm. ei, molt. 100 gm, + broiled, cold or 
vu 
Srila 100 gre, booBtaals sam, scraped 
cream, im, \. 
29m en Wh le erp 
3200 gn. * Ofasr ” wine, 200 gm. in ine, kip 
300-800 fm. heer.” 150 yi. blackbread. 
80-500 ged milks | 180 gm. barley bread, 
Em. egy raw and scrambled, wheat bread. 
iterebolled or ax omelet” 100-160 jm. Albert iscuita 
100 gm. ruw. 150 gm. potato, as vegetable, 
250 jun. calves? cd. 150 led. 
250 gm. calves’ thy:nus, boiled. 150 gm. lec Nbi, boiled. 
(ae 150 gm. carrots, Bolied, 
200 gm. carp, boiled. oh roa 
300 oe: pike totled. ge cucumber salad, 
200 gm. boiled. Ee 
130 Sn: coulifower balled ee 
: er, boiled, 
16 bm cuore 310 ou ger toiled 
160 gm. potatoes, boiled in salt Hn. he i 
water, 
160 gn. mashed potatoas 350 gm. beaf tongue, emioked, 
160 gm, stewed cherries 100 gm. smoked beat in slices, 
150 gm. raw cherries. 250 gm. hare, broiled. 
TO gm. white bra old or fh, 240 gm. party, bolo 
or with tea, Uae Ben 
70 gm, pretecle 280 rn, duck. broiled. 
70 qm. zwieback, fresh or stale, 200 gm. herring, salted. 
ar or it en 160 gan. lentily mashed. 
80 gm. Albert biscuite 200 fem. peas as purée, 
150 gm. string-beana, 


lists, but are more complete and exact. 
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Diet IV. (about, Hight to Fourteen Dey). 














These tubles of Penvoldt are valuable ax 4 basis for the selec 
tion of food in gastric disturbances, In these cases it is im- 
that the food he quickly dissolved in the gastric seere- 
tion, that it be readily ‘bed, that it be neither fermented 
nor decomposed while being di; ‘or absorbed, and that the 
entire process be att with no discomfort. It mast be 
borne in mind that the digestibility of food varies widely with 
the individual taste, for no matter how digestible a food 
be, if it is unpalatable, it will not be digested . a8 
meral it may be said: First—that in acute litions the 
food should be of such a character that the stomach should be 
spared as much work as possible; second—in chronic distarb- 
anees it is important to supply sufficient quantities of nourish- 
ment in an easily digestible form, 0 as to maintain the body- 








eh far ss possible, In determining the quantity of food 
iat is four hours the amount is esti- 
eto known, 3 human 

‘Mt rest requires 35 calories per kilo of weight, whereas while 
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The diet must be considered from the standpoint of the gas- 
pe Ces the one hand, the condition 
of | lorhydria hypersecretion ; on the other, hypo- 
and anacidity. 
“cases of hyperchlorhydria an abundant protein diet is 
I, inaamuch as the excess of hydrochloric acid is neu~ 
tralized by this class of foods. On the other hand, as Riegel 
Points out, certain cases of hyperchlorhydria at times do better 
milk, bread, and amylacoous faods than on protein foods, 
Se 
. are meats 
thot the stein mst be given nthe ot asl 
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COMPOSITION OF THE MOST COMMON FOOD SUBSTANCES. 
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ae by von Noorden,' indicate 
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those instances in which the gastric disorder is somewhat pro- 
tracted und accompanied by great loss of weight, and in which 
pels er ie ae a shed fg 
in mi a patient, resting quietly in 
requires only about one-sixth of the number of calories neces 
Pecrrer al peient ho aimee rewiine: This planamy, thes 
wil vantage in treatment of many patients 
ing from disorders of the stomach, 
Liquid Foods in Gastrie Disorders—In those cases in which 
it is me to spare the stomach as much work as 
milk is the that is usually most easily borne, order 
to supply a sufficient number of calories it must be taken in 
large quantities, tly diluted with lime-water or barley- 
water in order to add to its digestibility, or flavored with 
coffee, tea, or cocoa to lend variety and add to its ity. 
Th those cases in which milk is not well borne 
, kumiss, and kefir may serve as substitutes. the 





of fluids that may be given are broths (chi 
), bouillon, beef-tea, and meat-juice Of these, 


easily digestible forms. 
Fish—In to fish, those containing but little fat are to 

be recomme for patients suffering from gastric disturbances, 

such as shellfish, Le ae carp, and halibut. 
Carbohydrates. —' 


number of vegetables from which seleo- 
tion may be made is large. The secretions from the mouth and 
intestines play an im: Mle in the digestion of these sub- 


stances. ‘They should be masticated thoroughly. In those 
eases in which there is danger of fermentation they should be 
rhe with cantion. The best form in which to give amylaceous 
food is in the form of zwieback, toast, stale wheat bread, tapioca 
flour, oatmeal, ete. Ehstein has highly recommended alearonat 
flour, which contains about 80 per cent. of protein. 

Leguminous foods contain a considerable amount of protein, 
much of which, however, is not absorbed. They are apt to give 
rise to considerable fermentation. Potatocs are best given 





ve 
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orbaked. Cabbage contains much cellulose, and should beomitted 
from the diet of all suffering from stomach 


Rebsieatasthye beeri"rtsccsmended ito the trestasent of certain 


‘ing the igestibility and nutritive value of 
various liquid and colid foods, the is referred to the seo- 
tion with this subject. 


Factors Patients 
$uffering from Gastric Disturbances —1. Von Noorden* 
demonstrated the fact that the intestine will vicariously 
the work of the stomach in conditions in which the 


: oe ae 
Rte ay ieaicas by te een 
ew tee Vicevien demoustreted this fact in cases of achylin 
\opaten ‘The point to be borne in mind is that even in cases 
which the secretory action of the stomach is lost entirely, the 
intestine may assume this function of the stomach. 
2. In those cases in which it is necessary to spare the stom~- 
ach, as when food can not be digested or is vomited, either pre- 
digested foods may be utilized or foods may be administered 
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salivary 
absence of amylolysis, Le tnereereesd 
is much retarded. 
The meals should be taken at regular intervals and in 
modenite quantities, according to the nature of the gastric dis~ 
is rule must be varied under certain conditions ; ¢. 9.5 


c) The temperature of the food is also an important factor 
in the treatment of gastric disturbances; as Uffelmann has pointed 


ing. ng 
suffering from superacidity should not sleep after eating. From 
experiments the authors have iecnteaiel 


(4) In conditions of hypochlorhydria with normal motor 


3 Zech fin, Mey wo. xx 
Pi once se song tera oust, 1606 
* Berlin, bin, Wochenachr., 1395, No. 
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can not be undertaken. When there is a diminution or an ab- 
sence of neid in the stomach, milk is usually not well borne. 
It is also contraindicated in severe cases of atony and of dilata- 
tion, in intestinal conditions accompanied by extreme flatulence 
and chronic diarrheas. 

‘When milk is given in large quantities in addition to other 
foods, it is more frequently better borne und is less apt to dis 
agree. One of the disndvuntages of the milk cure is the obsti- 
nate constipation the milk is apt to induce. Milk ean often be 
rendered more dij le by the addition of barley-water, 
limo-water, milk of magnesia, and the like, or small quantities 
of coffee, tea, or whisky may be added to it. When milk dis 
agrees, cream, buttermilk, kefir, kumiss, or matzoon may be given 
as a substitute for it. (See Milk Cure.) 

f bocce herd oe Gavage.—This method was first 
introduced by Debove, and coneists in introducing milk, 
and meat-extracts into the stomach by means of the ser 
tube, It is lly useful in nervous anorexia, in which cases 
there is great of starvation from lack of nourishment. 
Hear Sijast wena vata in cher 
ives exclusively upon grapes; it is ially uw in i 
individuals, in whom it arinnactane to diminish the weight ; 
in chlorotic girls euffering with dyspepsia, and in certain cases 
of nervous dyspepsia. 

DIET IN DYSPHAGIA. 

Dysphagia may be due to any obstruction in the mouth, 
pharynx, or esophagus. ‘The difficulty and: pain induecd by 
swallowing must be obviated by lessening the efforts at degha- 
tition as much as possible ; for this reason food must be given 
ina concentrated form, and only in a ee or semisolid state ; 
milk, egg-albumin, and the concentra 
tions are especially useful in this condition. In those cases in 
which food can not be swallowed in sufficient quantities the 

tient must be fed through the stomach-tube. In this way 
Festi peg ial asd th eta se peneadl ion a 
Tn very aggravated cases gustrotomy must be performed to 
prevent starvation. rs 


DIET IN ACUTE GASTRITIS. 
Oser has said that “every case of acute catarrh of the 


stomach has a natural tendency to heal of its own accord unlees 
achronie form is produced by a mistuken diet or wrong medica 
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following table, taken from Boas’ Magenkrankheiten, 
give ntl te flowed ar in wd i a 
lowing an attack of acute gastritis : 


Diet for Acute Gastritis, 
Bam: ere 














sustain the patient. Their nutritive value may be increased by 
the addition of beef-extracts, eggs, barley and rice, peptones, 
somatose, ete. The diet should wary according to the character 
of the gustritis; in those cases in which the gastric secretion 
has entirely or almost entirely disappeared, protein food is 
digested with great difficulty ; a must, therefore, be given in 
the most digestible form ; of these foods, scraped beef, stewed 
beef, stewed chicken, broiled steak, and boiled aweethreads are 
capecially to be recommended. Vegetables should also be given 
in the most digestible form, best as a mush. Milk is useful in 
most cases ; oocasionally, however, it is not well borne; when 
this is the case, it can be made more agreeable by adding small 
quantities of rice, potatoes, or cocen to it, or kefir, kumiss, or 
matzoon may be substituted for it. In those conditions in 
which considerable acid still remains in the stomach meats in 
various forms are very acceptable; to this list may be added 
fish and eggs; vegetables, such as mashed potatoes, spinach, 
mashed carrots, especially in the form of purées, are to be 
recommended. In all instances fat should be given in an easily 
digestible furm—as good butter, cocoanut-butter, or Mehring’s 


= 
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‘The following (Wegele) is the diet in chronic gastritis : 





Proto, ate yaa AB 
: 180 5 07, 
Morning: af tert ‘6A 0 
F eo ee aig m8 4b 
= gop fm catmeal roth 1280 08 18.00 
Noon: 0 em chicken 1351.80. 
Afternoon: 150 fen 
35 gm. 
‘200 fm. 
Evening: 1 es 
ge 
Daring the day: 200 em. 00 160 
75 jo 
‘Totals 18H 
Galories 100 
Entire number of calories . 80, 
Socks 0 piled cas. 
rt 





a0 BERS 


Bee 









Rd cae racts aa 
8 o'clock: “oe le tem cae a ume 
90) 


cakes 
10cdeck: 2) ee ae he a 
100 gm. cal-brain or 1 





* iprngeen cs hifi 186 purse of beans 


100 gm: of ~ +s 1064 
100 gm. veal bac ie 1s ‘100 gm: stewed 
my wi Rianne py 


Tdclock : ‘a buter 
50 gm. soraped meat 
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REN pe herein Sasi cases of achylia gas- 





Grama,  Calorien, 
BAM 160 995 
200 136 
60 135 
20 163 
itm: 200 190 
100-13. 
50 63 
50 52 
60 135 
20163 
Or: 100 
200 432 
60 135 
20 163 
40 60 
9207. «2: Kumi 200 
a0 
10 
923 
20aT 
DIET IN HYPERSECRETION. 
hy jon is meant a continuous excessive secretion 
of gastric juice ; the condition may be intermittent or chronic. 
in int the excessive secretion 
occurs periodically ‘and is accompanied by extreme distress. 
‘This distress may often be if a small quantity of mille 


or a hard-boiled egg is taken at the very beginning of an 
attack, Inasmuch as fluids in large quantities tend to increase 
the vomiting, their use should be prohibited. If thirst is 
severe, amall bits of ice may be given or rectal injectiona 
administered. The diet daring the interval between attacks is 
similar to that prescribed in hyperchlorhydria (g. v.). 

Chronic Hypersecretion.—In this condition an excess- 
ive quantity of gustric juice is secreted continuously. In the 
treatment of this disorder all foods that tend to increase the 
secretion of acid in the stomach, such as spices, condiments, 
and stimulants, are to be proscribed. The diet should be made 
up largely of the proteins, since these foods are generally well 
borne; the carbohydrates ‘ure poorly digested, and hence must 
be given only in small quantities righ the most readily 
assimilable forms, Fluids should be administered sparingly. 
Food should be given at intervals of two or three hours, 
forms of meats are allowable—chicken, roast beef, lamb chops, 


Diseases of Stomach, p. 370, 
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one-half liters a day. ‘The fluids that are permissible are milk, 
cream, coffee, tea, and bouillon, all in small quantities. The 
Spbatleneal ies this disease may ry ivy lowing 
bits of ice or by giving rectal injections 
Pare cial salt solution, Since nutrition is usually very 
faulty in this disease, nutrient enemata must frequently be em- 
ed. When milk is administered, such substances as tapioon 
rice should be added. Fyg or concentrated meat-extracts 
should be added to bouillon to increase its nutritive value. 
Meats should be given only in the most digestible forms ; of 
these, aa cide boiled a, He ae ‘and 
soraped are to be preferred, Vegetabl as 
pitta, peas, potatoes stionld be: adeulnisiee? Inthe Sem 


Stewed fruits, such ax stewed prunes and baked apples, 
are also permissible. Since fats are apt to cause fermentation, 
butter should be allowed only in quite small quantities. Alcohol 
is not to be recommended in this condition ; if it must be used, 
it is best given in the form of some light wine. Strong spices 
ae en ae 

16 speci re treatment consists in gi nent 
et eee Patients with dilatation pr Ke 
should be cautioned against visiting watering-places for the 

of drinking the waters, 
‘The following is the diet-list used by the anthors in dilatation 
of the stomach : 


8 a.m: 100 mili with ten ©... 
0 gu. tale wheat 


af 


§ Gandinala 






10 a.m. 


12m. 





we ~ 166 
‘or 100 grit. asparagus (185} 

ee corse) 18) 

or 100 a. enrros, mashed and (4) 
40m 7 + 24 
: 180 
+ 80 
Tame: 80 
: 130 
30 
a7 

4 & 
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Biedert's Diet-list for Ditatation of the Stomach, 
(More Nourishing than the Precading List.) 







BA m.: 260 co milk, 90 gm- toast . 
s + 2 emp, 20 jem. of toast. 
m2 rwicbnd 





Total value, about 2341 calories, 


DIET IN ATONY OF THE STOMACH. 

Since atony is frequently caused by injudicious and too mpid 
eating, persons with feeble digestive powers should exercise 
tants ecantion to eat slowly, masticate thoroughly, and avoid 
indigestible food. Persons suffering from atony of the stomach 
should eat small quantities of food at frequent intervals, Since 
pees Aa tah abseated Sa the stomach to any extent, it is advis- 
able that the quantity of fluids taken should not exceed 14 liters 
a day ; this amonnt should include all fluids—coffee, tea, soups, 
etc, If the thirst is very great, enemata of water or nutrient 
enemata may be administered, 

The use of milk in large quantities, as has been recom- 
mended, js not generally to be advised when the patient is 
able to go about, since the weight of large quantities of milk 
er cueenngy the Lerieeet ets apdit a rest cure is insti~ 

milk is commonly rhe, even n= 
tities, The diet in atony of the stomach pe inet 
the nature of the gastric secretion. In cases of superacidity 
a liberal meat diet, consisting especially of chicken, beef, mut- 
ton, or bam, is to be recommended; fish, eggs, bard and soft 
boiled, are also permissible ; the vegetables should be selected 
with care ; carrots, peas, beans, and cauliflower may be given, 
but must be mashed and strained so as to rid thom of cellu- 
lose; potatoes, rice, and grits may also be allowed. Butter 
ig the form of fat best suited to this condition. Alooholio 
stimulants are, as a rule, not well borne, and their use should 
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Dietotiat in Atony of Stomach with Hypochiorhytiria.—(After Wegeie.) 








Moming: 150 gm, leggaminose 
0 gon. ercum 
Noon : 100 Sriarerel be 
: “ry 
200g, nnd 
20 gm. malt extract 
150 gu. legumain 
250 Sm, apioen 1 110 
18 fom, diasteco toakt 
trot 00 
50 gm. ewivhuck . 1035.0 
200 gm. milk NS eres 
‘oral... Go we By 
Calories. | 600 870 
Entire number of calories... . 1600 
Diet bm Any of the Stomach wth -hydria and Normat 
“Moly (After Wee) 
Morning: 
Forenoon: 
Noon: 
Afternoon : 
Evening: 





Diet-tist for Atony of the Stomach, as advised by Boas, 


8 A.ne.: 100 gm. milk and ten, 50 gm. wheat bread, 80 gx. butter 
‘in constipation, 50 ). 





Tm: 
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DIET IN ULCER OF THE STOMACH. 


Prophylactically much can be done by a carefully selected 
diet to prevent the onset of an ulcer of the stomach. As soon 
as the very first symptoms become manifest, the patient should 
eras Ream ik ie ‘The temperature of the 

should be regulated, so that it be not given too hot or too 

cold, Anemia, which so frequently accompanies the disease, 

must be combated ; hyperchlorhydria, whieh is so important an 
factor in this condition, must also be overcome. 

Bous' divides the treatment of ulcer of the stomach into 


pro ee 

Stage of Hemorrhage.—In this stage Boas advises absolute 
rest in bed ; the patient not being even allowed to arise for pur- 
poses of defecation or urination, No nourishment whatever 
should be given by the mouth. In robust individuals even nutri- 
condition, fet omitted. If the patient ix weak or in feeble 


for three or four days, After this he gradually begins 
teh Bie qpurieh enn cpeuettne, Care Tee 
Ree eareios 22a refers mille 
alates fie ee iBctal 

aise ly or arti 
ikon ionil tian oak aafvicaeaeel 

Rieea. 
gta tie tot eck Boas begins the regular Leube and 


Ziemssen ulcer treatment, which be conducts us follows: The 
Cte given $ liter of Caslatad water, which be drinks tn 
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for these cases; these have been given cleewhere (see p, sey 
The first dietary should be followed for ten days; the seco: 

for the succeeding ten days; the third, for about cight days. 
The severity of the condition in each case must, of course, 
determine the length of time during which each dietary must 


his wes of ulcer of the stomach. iy milk 

not agree, and substitutes must be given in its atead. Of these, 
buttermilk, kefir, matzoon, and kumisa are especially to be 
recommended. Among other preparations that have been found 
useful as foods are the well-known Leube-Rosenthal beef solu- 
tion, us recommended by Leube and Rosenthal, and chicken 
and calves’-foot jelly, as advised by Fleiner. 

In those eases in which milk is not well borne Debove 
gests that the milk be cto the retoraach jhrpugh Meet 
stomach-tube. Ho found that when given in this way the mill 
was not vomited. Bouveret also recommends this mode of 
feeding in intractable cases of uleer. 

There are a number of cases of ulcer of the stomach that do 
not yield to the ordinary rest treatment as outlined by Boas, 
Leube, and Penzoldt. Donkin! firet directed attention to the 
fact that excellent results could be obtained in this class of 
casos by exclusive rectal alimentation, His treatment extended 
over twenty-three days; sines then MoCall Anderson? and 
Boas have obtained excellent resulta by this plan of treat~ 


1 Zonest, 1800. "Brit Med. Jour., 1800. * Magenkrankheiten, p. 60. 
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Diet IL—To be followed at least seven days, 
Protein, Fat 
~ 85 9.00 

++ LB O76 
+. 82 440 
+ = 60 5.00 
+220 1.00 
59 2.00 
85 9.00 
211 0.60 
+ 64 6.70 
+280 040 
90.5 3875 
370850 


& 
af 
bs: 
; 


Die HL—T be followed at least five doys. 








Protein. Carbo. 
Moming: 2 cup ot tea or exes with 100 ~ 
a or 
Sa mm aa 3.60 438 
a 182 
18 O76) Lt 
[az 440 88 
60 600 
22 600 170 
810 220 
“sr 085 a8 
34 3.60 45 
05 2 
18 G75 ILL 
2.0 8.10 
“a2 600 17.0 
oe 861 41.25 126.7 
11 360 520 
To be followed at least one week, 
Protein, Fal. nycntes 
2 cups tea or cole, 100 gro. mill a4 a6 1s 
45 0.6 = 28.0 
32 44 32 
60 AO 
22 60 10 
7.6 «(14.0 pha 
LO O2 a1 
20 B84 450 
Ik 34 36 4a 
, eee 
Evening: 100 gu cold rst mt eee 
ho “ oome TO 80 
revlon ii rar 
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results, In those instances in which there has been 

baal the patient is kept in bed for fourteen days, and 

wn ice-bag is placed on the abdomen for ten ‘This same 
observer aleo advocates the use of large doses of biemuth, 


GASTRIC HEMORRHAGE. 


As eoon as hy from the stomach occurs, the G 

Gh po stad Sad os slowed to see eee Pee 
poses of defecating or urinating. A te ion ine stl be 

Placed over the region of the stomsch, sod no food 
whatever should be allowed; in order to quench the hie 
amall quantities of ice may be given the patient to suck. 
Nourishment must be entirely by the rectum ; but even this ix 
usually unnecessary for the first few days. In order to combat 
the weakness following great loss of blood salt solutions may 
aie ected ial the recta at ie eaten ae 
coffee, meat-juice, or whisky may be added to the enema. 
very grave cases salt infusions must be resorted to. 


DIET IN CARCINOMA OF THE STOMACH. 


‘Bons divides the treatment of cancer of the stomach into the 
treatment of cancer of the cardiac portion of the stomach and 
that of the body of tho stomach. 

Tn the treatment of cancer of the cardiac portion of 
the stomach the diet should be such as will prevent, so far 
as possible, any irritation of the diseased and stenosed 
and stomach. Solids should, therefore, be uvoided, Milk is 
the food that is usually best borne in this disease. It can be 
rendered more nutritious by the addition of somatose, Nestlé’s 
food, eggs, and the like. Besides this, broths of all kinds, 
cocoa, milk with tea or coffee, or buttermilk may be given. 
Mehring’s Vigor Chocolate is useful for supplying fat. 

As soon as difficulty arises in Aeon E, liquids, gastrot~ 
omy should be performed, in order to supply the nourishment 
which it is impossible to pass in through the esophagus. If 
this procedure is deemed inadvisable, nutrient enemata may be 
resorted to. 

In the dietetic treatment of cancer of the pony ote of the 
stomach milk likewise forms the most important, article of 
diet. The more easily digestible forms of meat, such as sweet= 
breads, scraped beef, brains, and stewed chicken, are permis- 
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Se a eee he ane pe tlewing ieee ave in many 
cases of cancer of the stomach : 





DIET IN GASTROPTOSIS AND a ee 

While the treatment of gastroptosis and en: ee sy 
mechanical,—requiring the use of well-fitting al 
ages, massage, and electricity;—much ean be elebelt by 
proper care in the diet. Remarkablo results are frequently 
obtained from rest cures, the patient being compelled to remain 
a the recumbent position for a long period of and to take 

uantities of food. Putients afflicted with these conditions 

at a eee after eating. the a should be very ape 
ing, an wuld contain somewhat large proy ions af 
inet Milk is an excellent food in many ae and, wae 
it is well borne, may be taken in Jarge quantities, When milk 
is not well borne, solid foods must be administered, these, 
all forms of digestible meats can usually be allowed, such as 
chicken, roast-beef, broiled steak, and lamb chops; fish of 
various kinds and digestible vegetables are also permissible ; of 
the vegetables especially to be recommended are spinach, car- 
rots, asparagus, and cauliflower ; of the fats, butter, cream, and 
Mebring’s Vigor Chocolate are particularly useful. 

In order to overcome the severe sneie accompanying 
these conditions, foods that excite intestinal peristalsis are eape= 


ll 
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cially to be ; among these may be mentioned 
cider, ilk, grape-juice, fruits, and honey. 


DIET IN NERVOUS GASTRIC DISORDERS. 


Nervous Anorexia.—In this condition it is imy t to 
isolate tho pationt from his family. Mill, in acabally erie 
Seg gaanties, and, if possible, other Sets dsgiid ber pra 


enemata should be administered, or the patient may be fad by 
means of the stomach-tube. The food should be given in as 
concentrated and nutritious a form as possible ; for this 
are suitable, Somatose should be added to the milk, 
ly cases of anorexia are completely cured by a well- 
rest cure of from six to ten weeks’ duration. 


isolation and change of scene. In severe cases patients should 
be placed in bed; they are best fed on semisolid or liquid 
since the latter is more easily retained than solid 


afford relief. The most indigestible forms of foods are fre- 


quently well borne when the most digestible are speedil; 
a charlie Gasca tba‘patinn? alot Isa ell ian 


ot Soaps small quantities and frequently. The diet need not 
be ited to carbohydrate food, but should be a mixed one, 
since the intestine takes up the work of the stomach in digest~ 
fing the protein food. A more extensive description of the diet 
tobe pend will be found in the section-on the Dist in Achylia 


Gastrica. 

Diet in Nervous Dyspepsia.—In this condition the diet 
should not be too restricted. Strengthening food, without any 
ol ae us diet, should be prescribed. In those 
estes in which milk is well tolerated it echould be given in large 
jeneoped when it is not well borne, butterm! kefir, or 

i be substituted for it. The patient’s appetite should 
Rca and he should be allowed to eat any food he can 
Alcoholic stimulants should be prohibited, or given 
well-con- 


‘ducted rest cure will produce the best resalts, 
6 


a ia 
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Diet 0 Recommended ly Burkart for Nervous Dyspepsia. 
(For the first six days of treatment.) 


Diet a1 Recommended by Burksrt for Nervous Dynpepria. 
(Por ninth to fifteenth day of treatment.) 


TOacse, Pheer und d evicted 
W2a.: } liter milk 

sigh Bat Soup wit 100 gs mont, mabe potatoes 75 gm. pra, 
Pe! 


8307. x: Ta il, 2 ita wall 
rm itor mill, ™ bread batter. 
9.00 rae. $ iter mil 2 swichack.” 


Diet as Recommended by Burkart for Nervous Dyspepria, 
(After the fifteenth Day-) 











Proteln, Pats sii, 

a 60 pm 170 188 
pet ie or (2 gm. cream) a 6a “an 
Same: Mileoate sss ts 08 290 
100 om: baked pcaion 3 ino 250 

gm. potatoes 

Wa xe: 200m. milk ss 2 109 164 
Koon: 900 ga mile |S} 102 100 4A 
200 em, soup: 32 400 «A 

200 gm, beet. TA 5 
1p. ac: 200 gm. potstoos : 62 17 (496 
125 gm. prunes. - eee 
200 gm. Of farinnceons food of any kind 128 212 430 
3.30 v.a.: 500 gm, milk... . - Soot a 2 6 
gm. milks... : 109 4a 

6,807.26; 80.gin, cold meat | ; 20 
milletonst. : 05 290 
‘20 gm, batter (ll 08 166 “Oa 

rae: 80 gan, broiled meat lwo go 
40 gin, xwieback {i 08 52 338 
00 gm: milk... [170 182 ao 
9.30 p.m.: 600 gm. milk... - 170 182 uo 
20 gm. twiebuck | 1508 26 186 
206.0 1928 3802 


DIET IN HYPERCHLORHYDRIA OR HYPERACIDITY, 
By the term hyperchlorhydria is meant an inerease in the 
secretion of muriatic acid in the stomach, In the treatment of 


'_ 
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this condition the eee aes ey 
(ts mete yelre terns nono dal 


ech way ibd mason ols evan sane 


of and 
yi havea inte sal edad ape conlaes 


‘and in the most digestible forms, 


Fleischer's Table," showing the Power of Foods to Combine with HOt, 






Mats (100 gram). Pore ach, Page wel 
Calver’ braing, boiled =... rr 2.00 
Liver "Te 080 830 te 
0.90 860 720 
1.00 4.00 500 
x10 440 5.80 
1:90 520 1040 
‘60 640 1280 
80 7.20 1440, 
190 70 1520 
1:90 To 1820, 
200 00 16.00 
220 580 17,60 
220 580 17.00 
a0 040 080 
0.30 14 280 
2 30 130 240 
030 120 248 
30 200 400 
070 280 560 
> 1.00 400 500 
1.30 520 1.40 
140 500 11.30 
170 680 12.60 
170 6.80 1680 
640 1650 
2a, 1040 

1640 8280 

of the com! 


that beef, veal, ham, and mutton bind twice as much mu- 
Fiatic acid as do calves’ brains and sweetbreada; the firet- 


| Rrankheiten d, Speiserohr,,& Mogens, wd Darmes, 1896, p. 982. 


03] and strained and eaten in the form 
partes, ee ee scoretion, 
and aro thorefore to be recommended ; tree 


Chey are 
form of butter, cream, olive oil, and thelike. Of the ia, 
line mineral waters, such ag Apollinaris, Vichy, and pea 
especially useful; the earbon dioxid contained in these waters 
produces a sedative effect and lessens the secretion of acids, 
‘These wnters may be used to dilute milk or wine, The table 
. 408, taken from Fleischer, shows the ability of various 
= to soaking eh pa acid ; ee yitalehes 
in arranging the diet for patients with hyperchlorh: it 
been found best, in the antler? experience, in dealing with pa- 
tients taking but little nourishment, to allow them to eat at 
frequent intervals ; if, however, large meals are consumed, it is 
advisable to permit only three meals « day, allowing the stomach 
to rest during the intervals. 
The following dict has been used with advantage by the 
authors in cases of hyperchlorhydria : 


a} 






Baw: attr milk flavored with tea. 
aa 





10 Ava: 50 gm. sherry (G0) with i egg (80 
ow: eo i 
suas potatos « 
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DIET IN INTESTINAL DISEASES. 


quite as important a role in the treatm Rieger 
diaaat noe as it docs in the treatment 





























lee: 
of same Absorbed in percentages of— 
q1i).|4 
e\ 2) 2 | "5/4 
5 bia 5 |.- 82 
95 97 95 |. 82 
92 | 94-99) 95-97) 100 41 
to] 26 97 | 100 | 74 
9 | a1 | -. | 99 | 98 
85 68 | .. | 89 wn 
96 83 ce 9 7% 
93 | 8 | 8 | 7 | 70 
26 | 93 | OL 96 | SL 
96 80 93 cy 6 
a1 83 . | 68 
a 6s 6 | 92 | 84 
35 | s2 | 94 | a5 | SL 
9 él 4 a2 | 76 
Tt is thus chown that certain forms of foods contain very large 
proportions of protein matter, but that their absorbability is so 
Night that thei nutritive value is far lower than that of foods 


containing less protein. Thus, while peas ethers considera- 
bly more protein (7 per cent.) than does mil milk (3.7 per ont) 5 
much smaller proportion of Merch is abeon in the case of 
the former than in that of the latter; on the other hand, the 
absorbability depends greatly on the mode of preparation of 
the food ; when vegetables are mashed and then strained so as 


+ Zeitsohr, f. Biologie, vol. x¥-, p- 115, 


ail 
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to rid them of their cellulose envelopes, they are much more 

readily absorbed than when eaten with the cellulose. The 

Tpility. of oartain foods in the fi : tly. with 

figsrenr (aivideals For this reason exact rules cannot be 
in any case, bat the diet must be varied 


dietetic 
but these he as fow as possible. 
“3, In another series of cues an abundant, heavy, not 
easily tible or absorbable diet is indicated. 
“4. 


0 manage case before ua that digestion 
will always occur in (opamp gl ie without any subjec~ 


these circumstances only 
can the case be considered cured.” 


an astringent, such a2 tannin ; among 
‘menti certain red wines, cocoa, and tea. 


intestinal movements, may be placed meats, fish, eggs, toasted 
bread, and zwieback. It must be remembered, however, that 
certain foods that prove laxative in one individual may be con- 
stipating in another, eo that no precise rules can be formulated ; 
in exch case individual tendencies ere mara 
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olive oil bo used; one ounce may be i 
Tite daily under the ekin, best in the region of the nope 
some cases normal calt infusions are indicated, 


DIET IN INTESTINAL DYSPEPSIA. 
Tn intestinal dysy food should be given frequent 
in very small Ae ito At first onl, ante psa herr 
be used, such as weak tea, peptonized Lae anil, 
and Jbumin ; after a few days the patient may 





The followin, ed rives the general of a diet used 
the authors in ition : a ev 














‘Calories. 
Sam: 280 gm. oli with ton res 101 
218 
10am: eietintastsis {iene ira er) 
12m: Bouillon with 5 ae) 
100 gm. broiled 106 
F100 gm 

or 100 gm, lamb chop (220), 
50 gm. Potatows or 100 gm. spinach (106) « ot 
100 gm, applewanoe - . : 8 
* 186 
2 
100 qua. wheat bread and 60'gm. butter |) 111212. 66e 
Eg 


DIET IN ACUTE INTESTINAL CATARRH, 
As in acate gastric catarrh 80 also in seute intestinal catarrh 


in the treatment of the disease. The patient should be kept in 
bed ; after the bowel has been thoronghiy eopecs UN eas 
tic, liquid foods, such us clear broths,—at first without, and 
then with eges—thin gruels, ight tea, cocoa cooked in water, 
and egg-albnmin, should be given exclusively for several days, 
In this condition milk should not, as a rule, be given. When 
there is extreme thirst, the carbonated waters may be allowed, 
but only in small quantities. The thirst is best relieved by 
iene Oo crushed ice in the patient’s mouth, After the pain 

and discomfort have disappeared, toast, crackers, stewed pres 


—« 
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ite dt got and boiled rice may be added 
3 indigestible erence Ss Evite Deena 


ee ime after the eadersh Kantlaaapaaret 
DIET IN CHRONIC INTESTINAL CATARRH. 
‘The dietetic treatment in chronic intestinal catarrh 


to Nothnagel,' peal piel egerort catarth 
fearidel into four groups : ig 


apparatus 
of the intestines, this being the result of the eatarrhal process. 
2. Cases in which constipation and diarrhea constantly 


Fi 


months, and then again the diarrbea may set in, lasting 
several woeks or months. 

“3, In a very limited arpmaber, of; cuss, Ear Ws ie Cot Tas 
uation, which it is not formed or mi 

4. Cases in which there are for months several diarrheal 


* Specielle Pathologie und Therap. vol. xvii, p 119%. 
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products in the contents (acids), which give rise to increased 
Spree peon prey bewel"* 
‘The treatment of chronic inal catarrh therefore resolves 


itself into the treatment of the accompanying chronic 
tn hone avo enon of ation erating 


Astringents and an that tevids to produce popatalion, 


prescribed 

pea and rye bread with butter, fruit, butter- 

Ik, kefir, cider, beer, freh vegetubles, as eabl siuer-kraut, 
and salads, Fats are especially to be recomm and honey 
is also useful. Salts stimulate the intestinal movements, there- 
fore foods containing salts are indicated in this condition ; among 
this class may be mentioned herring and caviare. ", Cepe- 
cially milk , has a marked tendency to increase intestinal 
peristalsis, Water taken cold or on an erapty stomach will also 
stimulate intestinal movements. 


patient must be put to bed and on a very rigorous diet ; 
the period of rest may be Jengthened or shortened to 
the severity of che disease. In moderately severe eases several 
weeks will usually suffice. Nourishment should be taken in 
small quantities every few hours, sufficient must, however, be 
given to maintain the body weight. All cold drinks or carbou- 
atod waters, fruits, cabbage, and salads are to be avoided. The 
most suitable foods in this disorder are broths containing barley, 
rice, and farina, soft-boiled eggs, sweetbreads, stewed chicken, 
broiled steak, boiled fish, tonst, crackers, baked potatoes, tea, 
milk (boiled), and cocoa ; in many eases port wine is quite nse~ 
fal, as it contains tannin, which acts as an astringent to the 
bowels, In this condition milk even when boiled is often not 
woll borne, and must then be avoided. ? 
‘The following diet-list, taken from Boas, illustrates the method 

of pl ing nourishment in chronic catarrh of the intestine 
accompanied by diarrhea : 

‘Einhorn, Diseases of Intestines, ». 100, 

* Dineasen of the Tatestines, p. 224. 


vw 


ke 
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ann abel caace A sears one morbasin. tet for Sretalees a seaty 
Dik nvons sees og) nee rel face r cna in voal 


ee te athe | 


inw: “ihe tC mi) i 


oe agama fe ris Venlo, well 


cooking 
en Lanes Fed) (6 won to Bie gm.) ni) fhe mn ans 


Stowed fruity with i cet ot tscklise rir ai AER 


with a 
Oe Ce tinay ee ee 


Ax beverages: “Hucklobetry “vine Camari 
wino, Bondar (Steel whey aioe owe ial Sarees 
7.2.1 Ten (without milk) with mechan or coco, cle tone svieback 
Spake Sereincaenepebne 


Br. x: One wackleberry lemonade, warmed of hot 
eo tian halt end, SS ee 


Tn conditions of chronic intestinal catarrh in which 
alternates with constipation the «ame plan of 
treatment may be followed as has been described for those cases 
accompanied by constipation or diarrhea ; it is expecially impor- 
tant to treat by dict the more prominent freee tsceppe bert 
be diarrhea or constipation, Mineral waters are frequently 
utilized in cases of chronic intestinal catarrh. For cases 


accompanied 

Saratogn (Congress and Hathorn springs) are most beneficial. 
Where diarrhea is the rominent symptom, Carlsbad and Vichy 
are to be recom: 


DIET IN DYSENTERY. 

Pees a acne ymcntesye similar to that ‘ibed 
in acute intestinal catarrh, tient is pnt to bed and only 
liquid foods are administered. 1 OF aes et cane 
bouillon, broth, egg-albumin, and tea ; leally, as the con- 
dition improves, semisolids, such as mil toast, rice ee iB 
milk or broth, gruels of tapivea, ete., may be prescribed. | Soli 
Goud dsc bo Seaton fee woo few day afer the dioordes 


bas abated. 
In chronic dysentery the fbod should be given in small 


A 
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juantities at frequent intervals. All coarse, indigestible food 
see a reek |. In other respects the diet is similar to that 
already given under Chronic Intestinal Catarrh. 


DIET IN ULCERS OF THE INTESTINE. 


1, Diet in Ulcer of the Duodenum.—The diet in ulcer 
pe ee eran ec etna as th of peels i Sree 
is referred for the details to the section dealing with this subject. 
Tn eases accompanied by hemorrhage absolute rest in bed must 
be insisted upon, and rectal alimentation administered if neces- 
sary. After the first week the Lenbe rest cure should be inati- 
tuted, according to the methods described elsewhere. The first 
form of food to be allowed is milk; after the first week Carle- 
bad water should be given each morning. In very severe cases 
Bous advises exclusive rectal feeding for one or two weeks, 

2. Diet in Other Forms of Intestinal Ulcers.—In 
addition to ulcers occurring in the duodenum, tuberculous ulcers, 
byrhiliis ulcers, toxic ulcers, amyloid ulcers, and fate) 

may occur in the intestine. In any form of ulcer the 
diet should be non-irritating and easily digestible. Among 
those foods that may be given are milk, eggs, rice, farina, sago, 
all forms of broth, Cacti chicken and mutton broths, sweet- 
breads, stewed chicken, baked potatoes, mashed potatoes, tea, 
cocoa, crackers, and toast. 


DIET IN MALIGNANT GROWTHS OF THE INTESTINE. 


‘The medical treatment in malignant growths of the intestine 
is only an adjunct to the surgical treatment always indicated, 
and consists solely in treating the symptoms as they arise. The 
dict should be highly nutritious and at the same time 
digestible ; small quantities of food should be given at frequent: 
intervals. Milk, broths, soft-boiled eggs, raw scraped beef, 
sweetbreads, baked and mashed potatoes, v ake such ag 
carrots and. peas, that have been Finely ‘ivided and 
stewed fruits, toast, and eriekers are permissible. 


DIET IN ACUTE INTESTINAL 


The treatment of acute intestinal obstruction, except when 
due to the impaction of a foreign body, when it may ay posable 
be passed through the bowel, is purely surgical; as Treves has 

said: “There is one measure for acute intestinal obstruction, 
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and that is by means of laparotomy.” Previous to operation 
the dietetic regulations should be carried out: The 
patient be kept in bed, and in the acute attacks all food 
should be withhold. ‘Thirst may be quenched by small bits of 
ice kept in the mouth or a few drops of hot water may be given 
Cs tbe ear Tf the disease extends over a period of 

days, rectal alimentation or the administration of salt 
solutions must be resorted to. 


DIET IN CHRONIC INTESTINAL OBSTRUCTION. 

In this condition the diet should chiefly be liquid or somi- 
solids, All indigestible food should be avoided, especially those 
forms that are apt to leave a large amount of residue in the 
bowel. The foods to be avoided are salads, heavy 
and fruits. Milk broths, eggs, broiled meats, and 
wyeetbreads, boiled fish, rice, farina, toast, crackers, and butter 
are issible, Tn advanced cases rectal feeding must be 

out. 
DIET IN APPENDICITIS. 

‘The dietetic treatment in this disease must be governed by 
the symptoms, for surgical treatment is usually indicated. The 


or milk diluted with lime-water, may be given in small qnanti- 
When th oy: 


and vegetabl Piel ont deat ay 
potatoes and vegotables—finely divi stra be 
allowed, and finally, when the patient is well, the usual dict 


may be resumed, 
fetes! advises the following plan of trtment ja all costs 
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all eathartica are prohibited. In case the patient suffers from 
Fees OM ciel calles te yi Tn 
the milder caves patient is permitted to rinse the mouth 
with cold water and to drink small sips of very hot water at 
short intervals. In the severer cases the patient is permitted to 
i Ae aetna eile pcsmr TES 
either hot or cold water for the first few days until the acute 
attack haa subsided, when the use of small sips of hot water is 
begun. If the nausea persists, gastric lavage is repeated once 


or twice at intervals of two to four hours, in order to remove 
any substance which had regurgitated into the stomach from 
the small intestine.” 


ment is continued for several days after the operation.” 
“After the patient has been free from pain and otherwise 
ically normal for four days he is first given from one to 
ounces of weak beef-tea, bly prepared from com~ 


redligested 
tuted ; still Inter, equal parts of milk and lime-water; then 
eral liquids, then light diet ; and finally, after the patient has 
ly recovered, full diet is given.” 


DIET IN MUCOMEMBRANOUS CATARRH OF THE INTESTINE. 
‘Various diets have been recommended in this disorder by 
different writers, Flciner advises a simple non-irritating diet ; 
as von Noorden, recommend a very coarse diet—one 

that will leave a large amount of residue in the intestine. The 
authore believe, with Einhorn, that a middle course is best, and 
therefore prescribe a nutritious mixed diet that is not too coarse ; 
on such a dict the movements of the bowels become more nearly 
normal and the secretion of mucus is lessened. Von Noorden 
recommends a diet consisting “largely of Graham bread—250 
grams a day in addition to a great variety of leguminous vege- 
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tables, including the husks; vegetables much eellu- 
lose; fruit with amall seeds and thick skins, like currant 


of butter and bacon, The it effect of the diet ix 
chiefly due to the amount of cellulose which it contains, 
cellulose uni ‘ition in the intestines and thas 


branous A 
“It is only rational that in those cases a mild, n diet, 
should be instituted, which through its pr gas 
produces a laxative qffect. This dict may be followed when- 
ever constipation does not exist—a so-called Inctovegetable or 
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+ American Medicine, YO, vol. vii, p. 281. 
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DIETETIC TREATMENT OF NERVOUS AFFECTIONS OF THE 
INTESTINE. 


1, Atony of the Large Intestine.—The dietetic treat- 
ce eee to that indicated for habitual 
|, to be described further on. 
or Meteorism.—This condition is char- 
Gicieaty an excessive accumulation of gas in the intestine, 
Tn the dietetic treatment, therefore, foods tend to produce 
large quantities of ed such as beer, cider, carbonated waters, 
ae Graham breads, and potatoes, should be 
ena of purely nervons origin, and 
mabe this is the case, unrestricted diet is to be recommended— 
one that, will Dae the putiont’s system and thus cause the 
flatulence to disap) 
3. Diet in : Enteatinal Neurasthenia.—This disease 
resembles nervous dyspepsia. At times the most i 
food is well borne, whereas the digestible forms create 
fort; in each case it is important that the diet be raelaied 
according to the patient’s digestive powers. Generally a lib- 
tral diet i is indicated in these cases; in many instances a sys~ 
tematic rest cure is needed to bring about relief. 


DIETETIC TREATMENT FOR HEMORRHOIDS, 


Since constipation is often a frequent canse and accompani- 
ment of hemorrhoids it is important that this condition be cor 
rect. As has been pointed out elsowhere, proper diet plays 
an important rile in the prevention of chronic constipation. 
Patiente afflicted with hemorrhoids should eat in moderation, 
but should avoid all excess of food and drink. An abund~ 
ance of outdoor exercise, consisting of walking and 

ies, should be indulged in, violent aad and 
area riding should be avoided. A daily evacuation of 
the eae should be secured, Patients with hemorrhoids 
should avoid alcoholic beverages, spiced foods, strong coffee 
Re pele) cabbage, and beans, ae ot anes 
is ition are potatoes, carrots, spi asparagus, and 
even salads, since they stimulate intestinal peristalsis and thos 
fale to keep the stools soft. Some my Tegaeey 
is gray oranges, i, and apples, are 
Wate the best, beverage otis pra ‘The waters of 
isbad, Kissingen, an: toga are most beneficial ; 
act best when taken at the springs. ties 
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milk ws a laxative. Most cases of habitual constipation can be 
ane ee Lovet “ a 
is not within the province of this book to discuss the value of 


! 
: 





adjuvants to the treat 
Diet-iist for Chronic 
Morning: 200 
t 30 gu 
30 gm. 
Forenoon : 300 gm. 
‘Noon: 200 gm. 
200 gm. 
pe 
500 gm. 
Afternoon 300 gm. 2.16 
Evening: 150 gm + 2820 
30 gm, rst 
200 gm. les. 1.00 
250 gm, weal 22.50 
After evening meal; 750 gm. beer, . , 42.60 470 
Total. , . 14677 


E 
E 
ig gle 


‘The authors frequently presoribe the following diet in cases 
of chronic constipation : 





Slasuassedaatesasee 
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Many individuals when they become eps pain 
those attacks. These two facts furnish the indications for treat- 


as little work to do as ak Tt should not, Eeeun be be 
put at absolute rest, and it is probably not possible to accom~ 
Se eae teal diet metabolism, 
general, a simple, well-mixed diet containing protein, fit, 
and carbohydrates is indicated. In certain diseases in which 
the function of the liver i macltiely npae) 5) sae 
hydrates must be restricted or even omitted entirely for a few 
days. Both, if not promptly disposed of, are apt to undergo 
changes in the intestinal canal, 
Certain articles of dict are known, while others are believed, 
to be injurious in diseased conditions of the liver. 
is injurious, first, on account of the overwork it necessitates ; 
and, eecondly, because the st uous food is apt to undergo 
putrefaction. The pamiliny terial products ace helenae to 
act on the liver in much the same manner as docs alcohol. 
The excessive use of alcohol produces marked on in 
liver in certain individuals, This has been proved 
ments on animals. In a series of experiments Darkoaatite = 
the authors in the Pathologic Laboratory of the Johns Hop- 
kins Bosra! Baltimore, actual cirrhotic changes in the liver 
were induced by the administration of alcohol.’ Some 
may take lool continuously with impunity. If 
excessive quantitics, however, over sufficiently prolonged ves 
it probably invariably produces chronic tissue changes. 
8 certain amount is taken, it eeems to be burnt up in the aE 
as food; when this limit is passed, it becomes a poison. 
certain fevers enormous quantities Sey, often be consumed with ~ 


erucuineoe average may be perbaeregiea or twenty- 
four hours. ‘The form and the amount of concentration of the 
alcohol are important factors in considering the effect of aleohol 
on the liver. Whisky, brandy, and similar spirituous pees 
taken in a concentrated form, undoubtedly produce more marked 

tissue changes in the liver than light wines or beer. 


‘See Welch, The Physiologic Axpeote of the Liquor Question. 


DIET IN LIVER DISEASES. 


In all fiver diveases alcohot should be avoided unless specially 
indicated as a tonic or stinvulant, In any case it should be 
given well diluted. A well-matured pare whisky well diluted 
with water is to be preferred, and this only in the smallest 


powible amount. 

Certain foods have been rogarded us “stimulating” or « irri- 
tating” to the liver. Among these are peppers of various 
kinds, spices, mustards, concentrated meat extracts and meat 
broths, and the substances formed in roasted and baked meats. 


meat, curd, junket, bread, toast, zwie- 
back, fresh fruit, or fruit stewed with little or no eugar, may be 
allowed. In the chronic and lighter forms the 
articles may help to make up the dietary. Milk, variously 
prepared, srt card, kumiss, custard, junket, ‘y 


to the diet. frait, ri or 
Oranges, grape-frait, ripe peaches ¢ ears, Epes 
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ae ee renner slowly, well earner ees 
too quanti necessary, more milk may be given, 
#0 as to make large amounts of other food unneccessary. The 
patient should lie down directly before and after meals. In no 
case should the patient eat immediately after taking active 
oxercize, 


‘In certain chronic conditions, such as hyperemia, fatty degen- 
eration, and chronic hepatitis, exercise is to be fiben at peed 
times. 


Th summer and in warm climates more vegetables are to be 
allowed and less meat, If putrefactive changes take place in 
the intestine, a diet consisting of white of egy and water should 
pion sac by iy oft er, my ome 

m torpidity iver, some- 
Ca ee se the amount of and 
by the use of laxatives. 


CATARRHAL JAUNDICE 

Daring the acute stage, so long ns there is to 
vomit or while dyspepsia is marked, the patient should be kept 
quiet in bed. The diet should be very light and fluid. Fat is 
especially to be avoided, as are, of course, all foods that are 
either chemically or mechanically irritating. 

Milk, which may either be skimmed or diluted with limes 
water or mineral waters or peptonized, is probably the most 
useful article of diet, On account of the fat which whole milk 
contains it is, however, open ia peste ere ahjectinns, ie 
practice, nevertheless, it is ly wi roe, Buttermi 
or kumiss may also be alias may beef-juice, oyster-broth, 
clam bouillon, albumin-water, and well-cooked and strained 

1. If the stomach is irritable, food should be given 
in amall quantities and at regular intervals, As the stomach 
becomes tolerant and the appetite returns, bread, zwieback, 
toast, lean meat, such as the breast of chicken, sweetbreads, 
and tender ateak or chops may be administered. Soups thick- 
ened with barley or flour may be given, and the lighter forms 
of fish may also beallowes. Fruit, well cooked and without 
too much sugar, may be added as convalescence progresses. 
All coarse ae of vegetables must be avoided, but spinach, 

tips, and cauliflower tops may be given. Well- 
atcadtinl potatoes may be allowed in moderate quantities, 
The meals should be small and, if necessary, may be given 
frequently. During convalesence, when the appetite returns in 
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ae th should be cautioned ing. 
hireeseal os Sate the diet tee be per pirate 
Bate ible ot fale 
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diseases, the dict is practical tee ecebia Cine et ton esac 
disease. When there is pain, rest is essential. If the patient's 
= warrants, the diet should be ly restricted. 
Diluted milk, thin soups, albumin-water, and Tike may be 
Sao atacatines Tn weaker patients the dict should 

shag: egies eral condition ; if emaciation 
Sie egypt be ordered, care being taken 
not to disturb the stomach. Milk, zoupe, lean meat, fruit, 
cooked fruit, and bread or toast should form the bulk of the 
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ACUTE YELLOW ATROPHY. 

‘The diet should be restricted ; usually only liquids can be 
given, such as milk, diluted as in catarrhal pute ae ea 
water, etc. In general the management resembles that of an 
acute fever. 

ABSCESS OF THE LIVER. 

Tn the carly stages the patient should be put at rest and 
receive a very light diet of milk, gruels, albumin-water, and 
the like, Aficr operation the diet may be as nutritious as pos 
sible, bearing in mind the general principles of diet in liver 


FATTY LIVER. 


The diet will depend upon the exciting cause, When the 
itis aha arated ir Hsse ‘the treatment should 
be along the lines indicated for that condition. When it is due 
to tuberculosis or to other chronic infections, the dict should be 
arranged accordingly. In thesevere eachexias that mark inour- 
able little can be done in the way of diet. 

In general the food should be easily digestible ; vee 
meat, and eggs are mainly to be relied on. 
and meats may be of value, but fats and oils should cided 


AMYLOID LIVER. 

This is usually nly dpe su ition. ~The 
food should be as easi le ax it is possible to make it, 
At the same time the fier amount of paren material con- 
sistent with the patient's digestive powers, should be given, 


SYPHILIS OF THE LIVER. 


The diet should be arranged according to the general = 
ciples laid down for liver pata in pens Bs Ee 


DIET IN GALL-STONE DISEASE. 


Cholelithiasis is a subject of ever-increasing interest. Tt is 
estimated that about 10 i cent. of the population of Ger- 
many have gull-stones. Kehr states that only about 5 per 
cent. of these ever give rise to scrious disturbances. Numerous 
theories have been advanced regarding the cause of the forma 
fion of gall-stones. Errors in diet and the various food ele~ 
ments have been considered causative, and have led to the 
establishment of various dietaries. Most observers are, how- 
ever, inclined to consider the prophylactic measures about to 


Hop; Her in Ni 's ph oetent 
has been ably edited by the late Dr. 4. Puelerd) 
The two in all probability exert the most influ~ 


life nn premkpcedrea mr te of the daily routine, 
Horseback-riding ae pe fees 
afford it is excellent. Walking, fencing, golf, 


and 
ole riallgia ercroeless Sete. ays 
if the motions ans violent i, acts directly by forcing the 
bile from the liver and gall- appre he 


be stored up in ih el ate Some years ago Frerichs con~ 
tended that in chol Tiana the meals shot coors cows logue 
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night to administer nourishment. This last would seem to be 
entirely unnecessary. Naunyn insists on the importance of a 
sufficiently lange breakfast and, indeed, a large meal after any 
fast. The ay American breakfast is, however, sufficiently 
large in almost all instances, Cure should be taken not to err 
in the opposite direction by giving more food than can be di- 


In the choice of food there are certain things to be avoided, 
Th the first all food that is not entirely above it 
or that is liable to set up putrefactive must be inter~ 
dicted, fe yetenccttataioy eg ear fruits, stale fish 
and shell-fish, overripe cheese, and the like, 

Fat should, as a be reduced to a minimum, for there is con- 
siderable clinical evidence to show that an abundance of fat is 
injurious in gall-stone disease, as well as in other disorders of 
the liver. Prec lemoroge ripen artery sc 
dueing bowel disturbances is a question that has not yet 
decided. Herter has recently pointed out that dogs fed for 
months on « diet rich in fat and low in proteins showed concre- 
tions in their gall-bladders, Fat, should, however, not be elimi- 
nated from the dietary altogether. 

Excesses in ydrates, either in starches or in sugar, 
should be carefully avoided. Anything that will irritate the 
liver should be prohibited, as should all rich and complicated 
dishes. Any food that is apt to cause indigestion is to be re- 

‘as unsuitable for the patient with gall-stones. 

Protein, carbohydrates, and fat should go to make up the 
dietary, which should consist of simple food, plainly Prepared, 
with cure, however, to avoid a monotonous dict, Meat 
not be eaten too freely, and only the leaner varieties should be 
used. Mille and are allowable, but if the milk is extremely 
rich, a portion of the cream should be removed. Some authors 
forbid the yolk of a2 containing too much fat. 

‘The green vegetables and fresh fruits are suitable articles of 
food and may be partaken of freely, | Cereals and potatoes may 
be used in moderation, but not where there is “starch indiges— 
tion,” Turnips, beets, and the like may be pera of sparingly. 
While various authors forbid the use of some of these, it is 
probably not the choice, but the quantity, that should be con- 
sidered in this connection. 

Bread, rolls, and the like may be eaten as desired, beuring in 
mind that in “starch indigestion” the amount should be limited, 
Pastry and any but the plainest cakes should be omitted from 
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the diet. Harley made the statement that he believed that 
oO leslie ler oat enmen esse os 


Codxisting diseases 
the formation af gull-stones, aud when gout, chronic rheumatism, 
diabetes, obesity, or dj exist, te ie shu be raga 
lated accordingly, In few diseases are there 20 


dictory opinions concerning diet as in gallstone, for this 
reason their discussion has been omitted entirely. 


ORRHOSIS OF THE LIVER. 


milk diet for weeks at a time where it is well borne. Where a 
more extensive dict is indicated the same lines may be followed 
as were laid down for cirrhosis in general, 

Cirrhosis.—So far as diet is concerned, all forms of cir- 
rhosis may be treated in much the same general way. Since no 
two cases are exactly alike, it must never be forgotten that exch 
ease requires individual consideration, ‘The beart, the kidneys, 
or the alimentary canal may bo involved, and ascites be 
present. The existence of complications mastarally affects 
the management of the case. 

Certain cases of cirrhosis are due to the long-continued nse 
of alcohol, ily seagoned food in excessive quantities, and, 
probably, to ic intestinal fermentations. Cert 

s may also cause it, 


All individuals who are esis, —those who 
come from families where Ther Bas o tcf ie 


thotic disease are frequent,—should be cautioned in 
the diet and the use of alcohol. Those large eaters and ae 
or those who suffer from it ns dinpeor ay oe ames 


over the region of the liver, on a simple 

composed Ia sf milk the bowel auld be 

the use of io uel ek pe abou te abet 

al mica bnsconimemuenees ‘All rich 
and those mentioned as irritating the liver should be 

avoided. If alcohol is given upand the patient lives correctly, 
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Sag ae 
dingneet, ant it papier 
ascites is not present, rgsten pat 
Sage: pape py milk and milk 
foods, Kumisa and buttermilk are very usefial. lbumin 
and cereal gruels may also be used. Under a simp! a 
this kind the al on ol ae tll ct 
saline mij waters and potassium iodid are val poles 
in the treatment. The consideration of cage 
this condition docs not an ae this, work 
When recovery Hes etisa ks wienpls cit ecmpwent et salir 
aan ogy ‘ira ripley i oo sation san eta 
and the green 
Potatoes and plait hbors are allowable, The mall 
should be small and taken at regular intervals. Hot water or 


before eating. iraly dsr ust lone 


cases yt a matter of considerable difficulty, Rest, 
salines, and # restricted, somewhat dry diet often gives great 
relict. When the kidneys are in reasonably end aaa 
dry diet, such as is recommended for senile pees may be tried. 
Hot water may be sipped on rising and at various intervals 
during the day, and helj to dca outs the was lucts of 
metabolism. Should kidney symptoms arise and the quantity 
of urine be greatly lessened, it is better to increase the allow- 
ance of fluid. 

If kidney diseases are present, it is not wise to attempt to 
relieve the ascites by vrithbelding fluids, When kidney compli- 
cations arises, era ea and othetsin Soe aged lek coe 
posed largely of m on groun itisa iu) 
excreting not only the fluid itself, but a portion of the “tui 
held in the body as well, 


DIET IN DISEASES OF THE PANCREAS. 


Little has been written on this subject. Attempts at feeding 
pancreas by the mouth and by rectal enomata have not been 
productive of good results. It has been suggested that when 
the diagnosis of pancreatic isass has been made, both fats and 
carbohydrates be withdrawn from the diet, as they are apt to 
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with a view to aiding digestion, extruct is 
bar ae a ance ilk, which be 

jiet should consist: mi ich may 
Sern oe areata and the ike: 
peril ay Meese aka as a food and as a 
stimu 


has been the subject of man ite. 1 two pri 

methods advocated are: (1) To give the patient as drya diet as 

is possible, in the i amount of fluid 
to the the of the fluid effusion will 
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DIET IN DISEASE, 


‘DIET IN EMPYEMA. 


Bo cee no ee ma is the same as that of 
ee Tf there is fever, the dict should be that 
svi 


LARYNGISMUS STRIDULUS. 


Attacks may be brought on by overfeeding, by the 
of indigestible articles of food, and by constipation. 
should be carefully supervised, and the same general indiea- 
tions met a in rachitis. 


Fee 


LARYNGITIS. 


In chronic inflammations, especially tuberoulous laryngitis, 
certain dietetic measures may be employed that will give con- 
ea eee asegrdanan and dry toasts and the 

jould not eaten, 2s ive rise to being 
swallowed. Bec i aia rcstes RGR pete to 
Lai ecat Only semisolid or liquid food should be eaten, 


To allay the irritation in the larynx Loomis advises that a mw 
egg: be sucked from the shell. If there is much pain on swal- 
lowing codein or cocain solutions should be applied looalty 
before feeding. A tablet containing yy of a grain of cocain 

may be placed on the back of the tongue and allowed to dis- 
solve. This is generally effeetive, and has the advantage that 
the patient can use it himeelf. 

Difficulty in swallowing may sometimes be overcome by the 
following two methods : wowing the pact to lie flat on a 
lounge with his fnoe over the ‘ood is to be sucked 
through a tube from a vessel thes immediately below. The 
second method consists in directing the patient to lean forward 
while eating. Sajons (quoted from Thompson) says that this 


— 
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Tao the weaker patients alcohol be allowed, best gi 
in the form of Siaiavedl wiiakys Hear not alas went 
of asthma should be 


DIET IN EMPHYSEMA. 
Patients with emphy should seek to it flatulence 
constipation. indigestible foods should be avoided, 


DIET IN CHRONIC BRONCHITIS. 
‘The dietetic management of chronic bronchitis is similar to 
that advised in the early stages of tuborculosis, In the dryer 
forms demuleent drinks are useful, and hot flax-seed tea, sweet- 


and are especially useful 
in temporarily relieving troublesome cough. Hot milk or hot 
lemonade, or, if stimulants are indicated, whisky and glycerin, 
may be given. 


DIET IN HEMORRHAGE FROM THE LUNGS. 


When patient has had a hem from the lungs be 
should immediately be put to rest and kept absolutely quiet, 
If the hemorrhage bas been severe and the patient is in danger 
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of collapse, in addition to the usual morphin injections, normal 





milk, liquid beef or similar preparntions, fresh 
Juice, bouillon, and the Hike m be used, and should be given 
small quantities at regalar intervals—two or three ounces 


Alcohol is, as a rule, best avoided. If it is needed as a stimu- 
lant, it should be given in small quantities. In very severe 
cases larger quantitics may be required to support the heart. 
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Peas eaters bec sted Seely wee 
of vomiting, a concentrated food is indicated. 

Food should be given at regular intervals of from two to 
four hours, according to the patient’s condition and the amount 
Se eer enone 

iting are to be a 

weve pote Tf they do occur, efforts should at once be made 
to relieve the condition. 


In most, cases starches and sugars are best omitted from the 
diet. Fruit may be allowed at any time during the disease, 
and is of special benefit during convalescence. Most grateful 
cope the severe stage are orange-juice, lemonade, grape-fruit, 
an convalescence ri peaches or pears in 
el cama mes diet 
should be made gradually, and no solid food should be allowed 
until the fever has subsided. Then the general dietetic rales 
for convalescents may be followed. 

Pneumonia patients show a wonderful tolerance for alcohol, 
ed ls sppateatly utilized by the body as a food as well as a 
stimulant. Large quantities may often be taken without pro- 
Son any symptoms of intoxieation. Should they occur, it 

er critieca tia that the dose has been too Alcohol 
should not be prescribed as a routine measure, but should be 
ordered as soon as the heart begins to flag. The indication for 
its use may generally be determined by auscultation before 
either the symptoms or the ies pes to the need for it. Tt 
aa ik at onee peli first sound of the heart 

god and weaker. In weak individuals, whatever 

henge aoe especially in patients over fifty, aleobol may be 
early. The aes for adults is ono-half an ounce of 
sufficiently diluted, every four hours; this may eae 
when necessity arises, Strychnin and other a stimulanta 
have obviated the need for the enormous doses of alcohol for- 
metly prescribed. In alcoholic sub; fe should be given rega- 
larly, If it is withdrawn, an or collapse may ensue. 
‘The usual care should be observed in determining whether the 
stimulant is d good or harm, It is best given in the form 
of pure ies whisky, but champagne, brandy, er rum 
may occasionally be sale when these are better borne. 
Tn all cases they should be well diluted with plain or carbonated, 
water. 

Pneumonia in Children.—The same general plan is 
fe followel an whsa the) disasst occioe in cae aaron 


io ss 


DIET IN DISEASES OF THE RESPIRATORY ORGANS. 437 


hare Peemaiosin S83) bratchopore sonata Eee 
dietetic. management 
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may be tried. Kumiss is often retained where plain mille 
aeaee fp aretha my pain tea 
be used by of varioty. If these cause 


fee ser ro pe jions a8 Panopepton, liquid 

beef peptonoids, and eet pion ee service when 

2 pr ae leap am ee Beef broth or 
other meat broths may occasionally 

‘The problem of feeding children pneumonia is 

a very difficult peng epi else oer 

ily, tasy refine ft the vet Aime ibe ote oe wom vomit it 
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Alcoholic stimulants are generally needed and are well borne. 
Whisky or brandy diluted with at least cight parts of water may 
Fee Atot i oe nuaus in pee 

rode fe ae Ne. In pneumonia, as in 
Be cen ahetal a bares r when it is given in small 
and frequently, than when larger doses at 
are prescribed. ‘The average interval is two 
aMieUeap ibe ipcoeelfatcly ‘ar evar, wicca erica neta Tigd 
occasion demands, 


DIET IN DISEASES OF THE CIRCULATORY 
SYSTEM. 


DIET IN DISEASES OF THE HEART. 


ly requires 
tion. The subect may be divided into a consideration 
2 Se ieracecart 


ae compensation ie the diet ots paid sei 
ttle consideration the observance of 
ae When com is bordering on 

the diet must be suj Saar 
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may \pitation an over 
few lane, th. renihon of sy. digusted Teed fa he nation 


undergo 
disagreeable symptoms, 
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‘is & cause a 
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constipation is apt to oceur, Hypo 
static the liver comes on, caning Meet met— 
abolism and consequently interfering greatly with the general 
nutrition. The stomach and intestine are affected, and a 





er be strong. Only such quantities of food as the patient 
digest should be allowed, and, if’ necessary, digestion, ma 
Tis aide] iy gviogyaeeonce OL popaie bor (ches aligsstineeaet 
some eases x milk diet may become noomsary. 
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instead of three meals may be taken at regular intervals, 
ek ae The 


Hayne 
Se een cesarean take his meals with 
the family at the regular meal-time. He may be given chicken, 
gnc ellen asa Reanc os of light 
food. When but little is taken at the regular meal-time, food 
Se ered regular periods, time being 
complete digestion to take plaice. Milk, albumin- 
wate il milk, soup, or beef-tea in small quantities are 
pris it for their stimolati we 
or meat extricts, ir on 
the heart. fa raar nas Spree as 
directed for tuberculous patients, may be given. 
raw ham is sometimes prescribed, vin may in 
avoided by addin, stowed trait, prunes, or or 
ig nal mthiy  Uie fi ea 


mater, pirat only 
eine Bake the shrine there is a tendency 
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to take too much fo relieve faintness or other sym 
non-alcoholics, from one-half to two ounces of 
ett abby ee Ede litres 
Reise sof winched is ists cape gs" 


HEART LESIONS IN CHILDREN. 
‘The diet is essentially the same as that for adults. Children 


lis 


who are able to be about require careful supervision, the treat- 
mont being along the same general lines laid down for 
adults, food is required than in health, and the meals 
ebould be smaller. Care should be exercised to eee that the 
food is eaten slowly and well masticated. The diet should con- 
Ss vaneclles tis nt Vlog of ie xe calypso 
ve more easily 
ties, such as spinach, asparagus-tips, and cauli~ 
dll elo legen 
young , , 
TE ako be: allored Potatoes, either well baked or 
‘well boiled and mashed, may be eaten in small quantities, All 
course and stalky vegetables are to be a’ If there is 
flatulence, the carbohydrates, as well as the fate, may be very 
mnch lessened or omitted temporarily. 
In the more severe cases milk agrees better than any other 


hae 


ployed. In some cases, ially 

is no desire for food, and the problem of feeding then becomes 
a difficult one, In these cases prodigested foods of various 
kinds, raw meat-pulp, as advised in tuberculosis, and beef-tea, 
beef-extract, and the like, may be tried. 


SENILE HEART. 
Balfour's little book on The Senile Heart will prove a 


chapter relating to diet he suys: “Cardiac troubles are always 
alarming, particularly in old age, bat much may be done to 
relieve the patient and to his lifo. Attention is to 
be paid to little things of daily life—the litdle things of 


eating, drinking, and doing—that influence the patient’s comfort 


a en 
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taken alone may occasionally be useful. 

Alcohol should be preseribed only as it ie needed. So many 
patients have been accustomed to its use all their lives that it 
cannot be cut off all » For these to whom alcohel is 
permitted half an ounce of whisky, brandy, or gn may be 
given in three or four ounces of water twice a day, together 
with their food; or a single glass of sherry or port or two 
glasses of any lighter wine, such us hock or claret, each glass 

wines 


to hold two fluidounces, may be ordered. ‘The stronger 
are best omitted, as they are liable, if taken in 
ties, to give rise to dyspepsia. Champagne is, as a 
bidden. Tdiosynerasies occur in regard to the effect 
so that the individual case must be ee before 
ordered. Alcohol is best given in the form of pure whisky 
and ist always in extreme oceans Asa stimulant for 
a weak heart, small quantities of alechol are frequent] 
scribed, to be taken at various times during the day. This is 
most injurious treatment, for although the primary effect of 
alcohol is stimulating, secondarily it is depressant, A better 
plan is to direct such a patient to take two or three sips of 
water, as hot as can be swallowed, occasionally throughout the 
day. Apart from that taken in the food fifteen ounces of 
water a day are all that should be allowed, but if severe thirst 
is complained of, a half pint of hot water may be sipped about 
four hours after each meal or only aftor the principal meal. 
This cleanses the stomach and it for rest. water 
quenches the thirst better than does cold. The thirst is vaually 
due to a catarrhal dyspepsia, and soon disappears after the 
diet has been regulated. The following is Balfour's dietary, 
which is easily modified : 

“ Breakfast 8.80: One small slice of dry toast, weighing 
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ond sag, balls seal Inciosh or Serene 
or wt Stns lock, or 

Uber freak white fish, with from three to Siva octedaat fate 
coffee, with cream and sugar. If there be any difficulty about 


cheese are absolutely forbidden. White fish meat with 

short fibers are |. Half a haddock, or its equivalent 

in any other white fish, boiled in or broiled, 

vor fried ; wing and of the breast of a chicken, or its 
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be any difficulty about the tea, four or five ounces of 


hot water may be substituted for it, and if there seem any need 
for a stimulant at this time, a teaspoonfil of Liebig’s extract 
of beef may be stirred into it, 

's healed trey ak phe L ecient iar! 
meal. It should be taken about 7, and may consist of white 
fich and a potato, or toast, with butter, or some milk pudding, 
or bread and milk, or Revalenta, made with milk or with Lie- 
big’s extract of beef. At bedtime, four or five ounces of bot 
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‘When there is anasarea, the following “dry diet” is recam= 
mended by Balfour, 

“ single slice of dry toast, weighing about 
lia tare epee 
tea infused not longer than four minutes, with cream and ty 
Scitantfansa allt) 0b soore than. foe ounces, aolieete 
elec. 


It is not desirable that. a patient in this condition drink much, 
even between meals, but if thirsty, he may be permitted to sip 
Sees Sos rmemet Dok weer, about an hour 

m 


f 


In most cases of arteriosclerosis symptoms of senile heart 
occur at the same time, and the same 2 ee 
followed as were directed for that condition, The par- 
ticularly advocate a milk diet in the treatment of reer 
and where there are headaches, insomnia, and other 

mptoms, an absolute milk diet may be used with ate 

soon as the symptoms disappear a mixed diet may be 
ititated, "(Soe Mille Care for methods of iving milk.) Min- 
eral water may be prescribed, or trips may be made annually to 
mineral springs. Whenever possible alcohol should be pro- 
hibited, 

ANEURYSM. 

In most cases of aneurysm that are proving troublesome the 
treatment consista of rest, a restricted dict with a limited amount 
of fluid, her with potassium iodid. From ten to twenty 
grains of the iodid three times a day are sufficient. 

Certain eases of aneurysm may be relieved by ri diet 
ing. The saccular forms, and especially cases of aortic aneurysm 
with small openings, are most apt to improve under this treat- 
ment. Dieting is also helpful, it is said, in traumatic aneurysm. 
Tufnell, of Dublin, advised the following diet : 

Breakfost.—Two ounces of bread with « little butter and 2 


ounces of milk, 
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snria, bis diet must be regulated accordingly. The dict suitable 


always be taken into account, 
In his lectures on Osler calls to mind that Dr. Smol~ 
let, in inker, one of his 


fourteen years within myself, and studied my own case with 
most attention, consequently may be supposed to know 
ing of the matter.” An intelligent patient should know 
what does and what does not cause flatulence. Flatulence 
js most apt to ocour in fat flabby patients and in those with 
weak hearts und arteriosclerosis. Hot water taken half an 





ANEMIA. 
Acute Posthemorrhagic Anemia.—The reader is re- 
ferred to the section on Diet after Operations for ions as 
to the diet in this disorder, In the case of the hemor= 


rhages, which are rapidly recovered from, the usual diet may 
‘be followed. In the more severe forins, special care may be 
required. Tf the anemia that follows a severe hemorrhage be~ 
comes chronic, the patient is to be the same as in 
chronic secondary anemia, If much blood has been lost, fluid 
should be supplied to the body in the form of normal salt solation, 
by transfusion into a vein, subcutaneously, by the rectum, or by. 
the mouth, according to the condition of the patient. In most 
cases the fluid part of the blood is rapidly replevat, Tf the 
hemot has been from the stomach or bowel, special man 
agement, as detailed under their respective headings, is necee- 


sary. 

If the patient is very weak, cold milk is usually the most 
acceptable form of food, Hot milk is preferred by some, and 
is best for many cases, Fresh beef-juice and weak beeften are 
valuable, as is also albumin-water. As soon as the patient is 
able to eat, a diet containing considerable protein and the fresh 
green vegetables should be administered, as well as milk, eggs, 
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rare or raw meat, with spinach, ‘ips, apples, straw- 
berries, and other fresh fruits and 

af tible articles should be avoided, and strong tea, coffee, 
and the much concentrated should not be taken, espe~ 
cially in the acute stages, 


ha’ made this subject, the wel sedge ie 
ve been on this subj metabolic 
Mealy ats alten Shout sorta’ co Bina: NO Ahoms ing on in a 


ition of hunger. Iron in some form is advi in the 
severer cases. 

Efforts should be made 
to locate and remove the cause. The diet should be about the 
same as that recommended for chloresis. food, mill, 
ges, green les, and fresh fruits are the most 
important articles of Fresh air and sufficient rest are 
also essential, a 
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to be the diab de almatier of a 
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Jess often on a milk and diet. 

Predigestod foods, or invalids’ nw 


in the case 


Srp harap emer ere = 


health. its eet hen hina 
the patient is not able to exert much without producing 
great fatigue. 


In the treatment of the chlorotic patient three things are 


recommends 
five meals daily—at 8, 10.30, 1, 4.30, and 7 or 7.30. This 
sume observer also insists on the value of taking an 
of protein food at breakfast, giving as bis reason that protein is 
the only food (alechol not being Considered) chat is ready for 
use in the body shortly after ingestion. for the 
most part yro first to the liver, and fats are too slowly absorbed. 
The patient who takes the castomary Continental breakfast of 
coffee and rolls has a long wait before the cells receive adequate 
nourishinent. The kind of protein food is of little importance, 
and may be cither meat or eggs; meat je borers ee 
recommended, and should be taken regularly for ing 
definite quantity. _ 
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en, Damar le 


to 


|. Many patients 


ak in ao th 
to eleep, and this should be encouraged by darkening the 


tion of the dict in chlorosis: 


Tie bake 
Tenner 


wwieback ot fcall Nylons with a small quantity of tea 
or coffee with but little sugar or cream. 
The seoond breakfast consists of two in what- 


for 
half an hour. The patient may eat whatever she desires, but 
meat should always be eaten first. If the appetite is poor, soup 


turb the appetite. After eating the patient should rest from 
one-half to three-quarters of an hour, If there should be pain 
or discomfort in the stomach, hot applications Taayibs uae 
the abdomen. 

Tn the afternoon, cooked or raw fruit with bread or zwiebuck, 


The evening su should be as simple and as unirritating 
as possible. Painter week? thle comp on ret Stee 
meal, barley, rice, or tapioca may be given, with meat-broth 
and butter or with milk and butter, If desired, eggs or other 
light foods may be given instead. Stewed fruit may also be 

lowed several times a week. If the hunger is not satisfied 
cold meat may be litted in addition. On other days 
meat, or fish may form the principal part of the evening mal 
A glass of well-brewed beer or a glass of milk may be given 
at bedtime, which should never be later than 10 o'clock. 

The diet in emaciated patients, since there is apt to be either 
Joss of appetite or disease of the stomach, is sometimes difficult 
to regulate. A change of cooking may be beneficial, Von 
Noorden allows 100 grams of protein daily with butter, cream, 
or cod-liver oi]. A moderate amount of carbohydrates may be 
allowed, but not to the exclusion of other food, Milk may be 
given an hour before rising in the morning, and alcohol may 
often be used with advantage. 

When the patients show a tendency to become fat and ap~ 
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LEUKEMIA. 

The dict in loukemia should be a mixed Ey hed 
should contain as much protein as The choice of 
will depend largely on the condition of the stomach and intes- 
tines. In lenkemia the metabolic processes are heightened. 

During the early stages, however, they remain about normal, 
As the di progresses there is said to be an increase in the 


Spies tbe lee ponaie omnenay of saat pertay ate reciaey 

material. Sugars, starches, and fats should be given sparing]: , 

since their digestion requires atone aye IES, 
ie 
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Bist, suggested ae recommends 


vidual. Many variations in the urine occur that are due to 

food or drink and that are normal, When the kidneys are dis 
eased im) sod my Deng onl decerens ot erat eed 
aitoae a large meal of any kind the urine becomes alka 

The Toga of large quantities of fluid and the eating of 
juicy fruits or lex tend to dilute the urine, and to render 
it lees acid and its solid contents relatively less, With milk diet 
the urine becomes acid and indican may be found in it. A eon- 
centrated dry diet decreases the amount of urine, increases the 
specific gravity, and makes the reaction more acid. Animal 
food and the more nitrogenous vegetables increase the amount: 
of nitrogen compounds and the acidity of the urine. Vogo- 
tables increase the carbonates and the earthy sults of the urine, 
A Fen regeable a meal urine all aioe ie ie 
states that Cantani maintains that vegetable 
acids will render the urine etee ie 

Lipuria, according to Halliburton, may be caused by a diet 
rich in fat, even when the kidneys are normal. 

Phosphaturia is believed to be increased by the use of 
Potatoes, fruit, and all fresh green vegetables, and to be de- 
creased by adhering to a diet from which these have been elimi- 
nated. Sach a diet would include meat, eggs, milk, cheese, 
cereals, and the legumes. 
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by Senator at about 20 mgm. Whilst oxaluria may be regarded 
a8 an expression of a disturbance of metabolism, the quantity 
sf txalaios exocota bo ealy che factor, ba cbnaidaredso' The 
peat eee juestion consists in the power of the urine 
to the insoluble calcium oxalate in solution, 
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Riigimiesalets ta polation then uring containing the reverse, 
ppeleans he ecocmspalied bya Samet Coe ae 
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excreted in the urine. Substances containin, ag 

ered ee muscle, may be so eee ferdigses = 
ane ors elves aioe bar 


resorbed bile, as in the bowel glycocoll is formed from glyoo- 
cholic acid.” = 


off altogether. This means forbidding fruits and 
ini amounts of oxalic acid, chief of which are 
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mounts of Magnesium and Osleium Contained in a Centignam of Dried Suh 
Ponape gl He saga a 
E 138.0 
243 
‘380 
151.0 





com? tall contains 0.177 per cont: oi cao Gold bali Sea 
eee: oxid in 100 com. 
urine for calcium oxalate and so prevent its deposition. Le 
is accomplished by inc: the fluid and so 
amount of urine excreted, by increasing the acid 
ly the magnesium salts, in the urine and dimini: 
the amount of lime salts. In the table on page 457 the 
nesium and calcium worth of various foods is given, and 
table will be found of great practical value in arranging diet 
lists. The foods containing more lime than magnesium are to 
be avoided, whilst the foods containing an excess of magnesium 
are to be chosen, This may also be aided by the administration 
oot ae magnesium alert Klemperer eee see 
it 2 grams (30 grains) a day, to be given over a 
of time, Tho sudfy of the use alo increased pap 
diet usually given in oxaluria. 

The following diet-list will be found of service = 

Allowable.—Meat or fish of any kind except glands, 

Milk and eggs are excluded  lecaparar ‘on account of 
their lime wee but Minkowskt i is of the opinion that amall 
quantities are allowable. If the symptoms are pronounced 
Se etonld be forbidden, and in any case used sparingly if 
at 


Fat of any kind may iven except the of an egg. 

Stale bread eS are the herders eee 
rice, barley, and hominy may be given and all the legumes. 
Potatoes may be allowed. Apples are the best frait. 

.— Water, beer, and weak coffee may be given. 
Alcohol may or may not be given, according to the individual 
and circumstances. It neither increases nor dit the 
excretion of oxalic acid. 

Avoid.—All glands, such as thymus, pancreas, liver, and the 
like. Gelatin ealves'-foot jelly, and similar dishes, 

All fruits and vegetables containing much oxalic acid—as 
spinach, sorrel, rhubarb, cabbage, turnips, in a word all vege- 
tables except the legumes. 

Tea, chocolate, and cocoa. 

‘All'rich and indigestible pastries and cakes. 
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Indicanuria,—Underhill found that when gelatin was fed 
to adog as the chief nitrogenous constituent of the diet, the 
urinary indican was decreased, or if the indican was 
decreased by feeding the animal a diet poor in nitrogen, the sub- 
pore adciatebice Ff gelsin: lets: nok merit lee 
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In considering the dict in diseases of the kidneys it is im- 
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urine excreted. Tn subacute conditions the same may hold 
whereas in chronic nephritis the variations in the amount. 


ti nye also a good guid the 
patient’s temperature is so. guide as to the suita- 
bility of a diet. As Emerson says, “Variations of an acute 
Pieiee Ste Soe oth ela oe a ee 

the: pereontage of albumin ‘anda alight rise) in! tempomi= 
ture,’ 

Points to be borne in mind are that the amount of albumin 
for twenty-fonr hours must always. be estimated ; that the per- 
con sired aden arti 
same patient, bumin is increased 
Bap ee Pee 

As regards the actual exeretory power of the there A 
are no means at present of easily or accurately estimating it, 

The condition of the patient is one of the best 
guides as to the suitability of 2 method of treatment, but the 
prognosis ean be made only by a skilled physician of great 
experience, 

One of the first principles in the dieting of patients with 
kidney disease is to avoid giving substances that are irritating 


known by the fact that they uniformly produce bad effects. A 
second group, founded on studies on metabolism, has been ise 
by von Noorden. He ascertained which end 
excreted easily and which with difficulty, and advises the avoid 
ance of substances that are broken up into end-products that are 
In the me Inded grills and especially 1 
inst class are inclu and roasts, 
browned outer surface of these, stron; ae) pastry, pices 
all kinds, very acid foods, strong ‘inks, tea, ‘gi 


Von Norden! gives the following list of substances exereted 
with ease or with difficulty in acute, subacute, and in exacerba~ 
tions in chronic nephritis. He states, however, that these 
observations require further study and consideration : 

1-Von Noorden, Clinical Treaties on the Pathology anid Therapy of Disorders 
of Metabolien and Nutrition, Past Th, Nephi % 


222m. «i 
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i be 

acid. Amido-acids. 

Phorphates. Carbonates. 
Inorganic Water (ove below) 
Potasaium 


Early in the disease water is exoreted with difficulty — 
Di eat littasNy tren iatedivepar peri paeeF 
pores 2 


congestion 
Tt is necessary next to notice briefly the articles of diet that 
give rise to the different end-products just mentioned. 
Oreatinin is derived from creatin, which is ‘in moat- 
extmets and in meat broths, Traces are found in the 
pais a kant yolk hace anibtscaseah It is not present 
les. 
Pigments.—Little is known concerning these. They 
“say! SF ree abla hemoglobin, and there is no way 
globin. metabolism by Peony Be diet, 
i in may, however, be omitted 


yailivand sony vogeblen Mite the peosipal 
(cep acer harejao eck tniestiandvathaell oie 
tains large quantities of the acid. Von Noorden suggests the 
use of eau oxrbonsty/te cyderene Liss Sera 
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tions their elimination may be led. In all forms of neph- 
ritis it is, therefore, advisable to withhold all such foods as 
favor the formation of alloxuric bodies. These are all animal 


view, but it is aj ly based on uncontrovertible facta, 
Alcohol.—Little is known in regard to the exeretion of aleo- 
hol by diseased kidneys. Alcohol, whether taken in the form 
of the strong or of the weaker alooholie bever is known to 
act as one of the worst of poisons to the kidneys, That it 
irritates the kidneys directly, there can be no doubt; but it is 
also true that a certain amount of alcohol will be eliminated by 
healthy ki without harm to them. ‘This amount probably 
varies with d individuals and can not be definitely fixed. 
The amount that will prove injurious to diseased kidneys ix 
undoubtedly smaller than for healthy kidneys. Ordinarily, 
aleohol should be strictly avoided, but there are cases in which 
it may be used with great benefit, Attacks of cardiac weak= 
ness and a small, thready pulse may be successfully combated 
by small, repeated doses, In certain cases where there is 
* Loo, oll 
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stronger 
Water.—Water may be used freely, as a rule, a8 soon as 
is i i diuretic that 


fief 
fi 
HE 
seas 
i 
ail 
FEE 
i 
i 


F 

be 
j 
i 
i 


uf 

| 

i 
zE 


i? 
d 
i 
H 

i 





: BTS 
See i Fel 
if a, We i Hie Pik 

jerdiaclll wendy nH 
Aisa iat e 
aati in pala halle 
ile tH He ul 
Heat it ieee aati 


; 


DIET IN DISEASES OF GENITO-URINABY SYSTEM. 465 


na 
Fai ie rE 
. Hee 
lay ; ? 
ra 
Fees f: 
steht | 
Hl 

leit } 
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amount of albumin appears in his urine. 
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attention, From the beginning all irritating articles of 
re . Secondly, the amount of protein 
be limited, and the deficiency supplied by carbohydrates 


BL 
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BE 
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of milk or 40 to 50 grams of meat. ‘The limiting 
‘in must not be carried to extremes. Starvation may 
from giving either too little or the same form too 
constantly. No hard-and-fast rule can be laid down as to the 
restriction of protein, as every case ix a law unto itself, ing 
with the occupation, the amount of rest, and the stage of the 
disease. Such conditions require the judgmont born of ex- 
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eat ee daily, or the amount contained in 
or 


1} to 2 liters of mi in 250 to 350 grama of milk, or in 

from 8 to 10 eggs. | 
Carbohydrates, 400 to 500 grams, or a amount 

of fit (100 grams of fat, 240 grams of | 

calories, or 300 more than Voit gives for a healthy man not 


hol is prohibited, except as needed in special cases, 

Salt-free Diet.—The average daily dict contains about 
1 gram of sodium chlorid in the original composition of the 
food, and from 10 to 20 are added daily as seasoning. 
servers differ concerning the influence of low salt diet in nepbri- 
tis, and various patients react differently, but many are greatly 
improved. There are numerous theories regarding this subject. 


: a 


? 


DIET IN DISEASES OF GENITO.URINARY SYSTEM. 467 


aA os g23% af qqiiiii : 
RHE UT i HH 
ult rae raliunl Le . Hea 
23%. eatin a i a Hee 
dab aleiilgied (Edel 
per aiianiatiatait adil 
a 
ar ag 3 BE 3 das & 
Hui Hale ae se 


4 


463 DIET IN’ DISEASE. 

(eal ak Ordinarily, however, one has to deal with a 
chronic disease that has lasted and may continue to last for 
years. As cure is out of the question, the diet should be so 
arranged as to give the greatest degree of comfort and allow the 
freest activity compatible with the stage of the disease. The 
tient requires encouragement, and wherever feasible he should: 
Beanies to antisee bl etinasyiayventecs If care is taken’ 
to avoid excesses of all kinds, many of these patients are able 


Bre Lae aiscld bs poeta much ble, 
a as 
irritating food and drink, as mentioned at the beginning of 
section, should be avoided. The heart must be spared and 
strengthened, and the patient’s general health maintsined. 
restriction of diet, however, need not be so rigorous as in the 
acute cases. 

‘When the case is hopeless, the diet may be left to the taste 
of the Ueto pay gael ‘nurse, and the last weeks 
or days made as enjoyable as possible, 

‘Too much stress should not be laid on the amount of albumin 
or of solid matters contained in the urine, as many variations 
oceur that are not dent on the diet. 


£ 
Ee 


? 


the patient be allowed any form of aloobolie drink as a beverage. 
He should be made to understand that if he uses alcohol in any 
form he is ferret so at his own rick, There are cases, however, 
in which aleohol is absolutely necessary. In old alcoholics there 
may be attacks of weak heart or complete anorexia if the stim- 
uiant is withdrawn at once ; in these eaves it may be allowed in 
small amounts. Won Noorden uses it even in late cases to pre~ 
vent attacks of uremic cardiac asthma, He is also firm in regard 
to his position on the use of alcohol in chronic interstitial ineph= 
ritis, and states that he is more particular about its use in chronic 
—e than in soni mi, 
jices of all kinds, celery, and possibly asparagua 
rooms a8 well, should be forbidden in all eases. Von Noorden 
allows a moderate amount of asparagus two or three times a 
week during the seazon, but warns aguinst using it in excess, 
‘This same observer includes in his list of drugs that are 
ous in atrophic nephritis—cantharidin, copaiba, turpentine, sali- 
cylic acid, carbolic acid, resorein, bydroquinon, “Toad, ' 
Wetton ane netic tie aly Gade 
rations, In thig disease it is well to be cautious in the 
use of all drugs. Owing to its chronicity, aud to the 
occurrence of intercurrent affections, drags are apt to be used to 
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a greater extent than in any other disease, It is also true that 
most drugs are excreted more slowly than in health. 
Tea, coffee, and tobaceo are to be forbidden, but 
ray be allowed in anall quantities if they do not exert am inju- 
rious effect upon the heart. Careful petro aC 

ivieten toile hctnpoe tha puleceath ancl seater apes 
eS nae ae sub- 
Meat may tele ee The 
co-called high and all rich meats and 

are to be av: orig rpg raps spe ea 
a aicarise is ta Kellay r, the amount of protein to be 
ese usually be left largely to the patient. A list of 
articles of food allowed may be given, and he may be permitted 
to his menu himself in most cases. Where the a} 
aie ateaver, tha ahsccioh aa soporan food should be 
Timitod, aod diet-ists containing small amounts of ‘proten food 
furnished the patient. In view of Chittenden’s experiments on 


the 60 i pay 
i ie ben Ah lveimrin omens alles 
to 8 or 9 gm. daily. Won Noorden, averaging a series 
fs covering ive yor experience, found that for 70 kilos of 
iady weigh, the nitrogen Scpabted Ia pha alan ee Ben a 
Stiga, and in the females from 11 to 14 gm. If expressed in 
albumin, men, 81 to 100 gm. ; women, 69 to 87 gm. Making 
allowance for the amount in the feces, the tity of elbamis 
taken was for the men 92 to 112 gm., and for the women 80 to 
100gm. Based on these figures Aaures bagives sn nvernes im koi 
taining milk, 750 c.c.; vegetables ; ment, 
San sh on tae eee ped 
heparan Variations may be made to suit the condition of 


CESGeoE of wats ta Us dllgyal obeaie be earerall? AG 


practice, arguing that the variations in the percentage of albu- 
Gees sod Ges ty Saas may a vey aeek cecaged ie ue 
ie may be very m e 
extra work thrown upon it thete tr aucarte tase 
water. The fluid absorbed the intestinal tract must ordi- 
narily be excreted the kidneys, and this means in- 
creased blood-pressure increased work for the heart, Won 
Noorden limits the amount of fluid taken to about one and one- 
quarter liters. This includes all kinds of fluid taken, ‘The 


on a salt-free or a comparatively sodiam-chlorid: as 
wr chronic nephritis, 
should be taken not to allow patients who have a lean~ 
ing toward obesity too much carboh; This 


FLOATING KIDNEY. 

Tn this condition two things are to be especially recom= 
mended—viz,, rest and food, The diet should be ono that will 
eause the patient to take on as much flesh as possible, 
cases of movable kidney come on in nervous individuals who 
have lost flesh, and when the fat ear 8i ing the 
kidney is replaced, the organ no longer floats about. The 
reat cure is especially recommended in those cases that occur 
in nervous people who have lost flesh rapidly. Time and 
patience are required, and the treatment often faile because it is 
hot persi in for a sufficiently long time, In cases of 
standing a diet similar to that recommended in 
and enteroptosis should be prescribed. 
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AMYLOID KIDNEY. 
Bilal sco tion, setae asaypsetng Ce eee een 
meawures directed toward removing the cause the amyloid 





‘The diet in these conditions should be very bland and non- 
irritating. The substances and foods previously mentioned as 
irritating should all be avoided. Milk, buttermilk, almond 
milk, and the like, should form the bulk of the diet. Milk- 
toast, gruels, and cereals may also be given. If the beart is 
pie, bee eee be allowed in order to flush 
out the kidneys; alkaline mi waters and flaxseed tea are 
among the best for this purpose, Care should be taken that 
the patient receives sufficient protein daily. Tnerease of diet 
may be made along the same lines as are indicated in acute 
nephritis. 

RENAL AND VESICAL CALCULI 
children it has 


usually follows a poor 
insufficient mille supply. Ordinarily it may be said that 
i ase tala ad “oa Bateave are the most 
causative factors. Certain individasls are prone to 
Jus-formation, 
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LITHEMIA.—THE SO-CALLED URICACID DIATHESS, 


‘The factors in the causation of this disease are heredity, 2 too 
abundant and a too rich diet, and an inactive life. It may be 


ke CS... 
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regarded as an irregular form of At present the views eon- 
Ecalie Uaipatigy ara fab divers and cucastaeaataaaae 
erento Tee conaition Sevamally eee igrain 
neunilgia, sick headache, skin eruptions, a “ 
‘The diet is the princi Toe es Ges Cant ae 

of less importance are air and exercise. It is more com=- 
mon agli well-to-do. cea for bese 
summer means more or less ni 4 
"The diet shoald bo similar to that outlived elsewhere for to 
gouty. A reduction in the quantity of food taken, H 





ate quantity. Preparations of gelatin, savory jelly, or jelly 
agreeably flavored, but unsweetened. Butter in moderation 


being necessary). An egg or two, on account 


I cookii (The fe ies 
ness in all cooking operations, jection to Li 


large quantity, as it contains a proportion of fat and sugar, 
tale casio digested with aie jection 


texture by an admixture of fine (not coarse) Scotch oatmeal, in 
the preperda of about one-quarter to one-third of the wheat- 
meal empl 


“Dry ructeee and lentils are most, nutritious veel and 
should be taken made into purées, They are digested with 
ease and contain much nutritions matter. Rice, se salen 
and arrow-root are all useful if treated as savory dishes, 
not as sweets. Fresh green vegetables are cepecially 
Fresh green peas and broad beans, well masticated. Light 


salads re permissible to persons who digest them easily, 
they, magt: ot be taken. Uy thoes wholdl gest: thaw leer ae 


culty. Celery, ‘tomatoes, potatoes, and 
artichokes 4 ascites = applos, roasted oF 
baked, without sugar. 
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“The following are to be avoided: rhubarb, 


gooseberries, 
yt and all 
oat ry dra ot pean” ach oat asa 


feht and of the nervous type. creat per a 
scaly skin, and a tendency to eczema and to 


lithemia without careful ~~ of 


als 
ae 
ae 
HE 


py aleccmal 
as far as possi rnc fg epee age 
pecieoeet by the employment, in her case, 
of an antilithic treatme 


Beene never |sveret ee Be ee Se 
should loyed, tions made 

cream pire ax the araaos demand. tae pie 
ib tacreance tho activity of a eae 
eee and if the digestion will not permit of the addi- 


celery ins of sodiam 
ee of food. For sen er ges aes 
? 

“ First Meal, 8 A. M—Milk, 7 fluidounces; Vichy water, 
rl Nr eA car Bi wo yolks of soft- 
boiled eggs with salt, or a bit of 

‘one or two slices of ham or whole-wheat bread, dey. 

 Sceond Meal, 1.30 P, M.—A teaoupful of clear meat broth 
BME oh acicken,) darcy, wil Gow], de lj tr ello 


fewer; one paired slices of dy‘ or wiblorwhast omc 


ee Third Meal, 0.50 P. M—Milke at first meals sweetbread 
werd dry bran or whole-wheat bread. 
For drink, Poland water or Vichy (domestic) ; use elther 
mea, Avoid fats, starches, eweets, raw fruits, and red mests 
—i. ¢., beef or mutton. 


ieee Hauaaheen bebe ii 
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“Tn still older ttn and —a wider 
eis eatiiatihe cad oe at bo Chose Se 
llawtay sy, whi. glves the: ode lows) aa rsa 
to be avoided : 


ind cx . “Two green vegetables : spinach, celery, string- 
Lee My) ave onion, eaeati NASERS piles okra, 
ips, carrots, egg-plant, tomatoes raw or baked. Rice, 
oy etirarcet {cooked plain). Bread as above. Light 
pudding : apples baked with very litte sugar ; stewed apples ; 
stewed prunes ; peas gape in moderation ; melons, 
s ilk or cocoa as at breakfast; bread as above; 
toast or zwieback ; chicken or game (rast or broiled) ; oys= 
sere season) stowod or roasted ; h fish ; 
sO en agate soe) at hike oa 


Sarita eee ti ba kerio No food between meals. 

two hours before retiring for the night. If much sagar 

rapa peryereooie to be employed as a sub- 
stitnte, 

“ Articles to be avoided: Cream. White of oge; 
cooked with milk. Crabs, lobsters; salmon and all rich, 
fish. Veal, pork, ham ; dried, amoked or pickled meats of 
sorts; twice-cooked meats. All fried food. Pastry, 
hot bread or rolls, confectionery of all sorts, jams, penis 
Rhubarb, hess, cabbage, old peas, old beans, potatoes (white 
or sweet), asparagus, radishes; all raw fruits (exeept as men- 
tioned al  €3) ly strawberries, raspberries, and peara, 
Frait aber or much sugar, dried fruit (figs, dates), nuts. 
Mushrooms. Pickles, vinegar, spices, condiments (salt excepted). 

“The object of both of the diets given is to allow a minimum 
of albuminous food, to diminish the formation of uric acid and 
ita analogues, and a minimum of carbohydrates (sugar and 
starch) to afford the albuminoid waste an opportunity of being 
freely oxidized. From the two lists it is not difficult to formn- 
late a diet for intervening ages. 
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least irritating, but even this is best 
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aly : 
the patient's weight 
methods as are under tl ining Ht Cre 
Patients with chronic organic lesions will, as a rule, be 
more comfortable if the following two points are borne in mind, 
First, to overcome, so far aa ‘ible, emaciation and anemia 
where the nutrition has a cy to be below normal ; and, 


’ re Leen ‘ 
en vi mere! 
tirely relic ly by 


Aetes suitable in nervous Chege! (rl feed) las: piel 
many diverse opinions, particularly in mi 2 
Pidh bas nia Paciited asa “ bran food,” and various fats or 


¢ nutrition of the nervous system will be good when the 
pee general nutrition is good, and vice versd. Both in 
functional disorders of the nervous system and in the psychoses 
dependent upon exhaustion the improvement of the general 
condition should be the first care, 


the stomach for the meal by sipping a glass of hot water on 
Heine ain act Ios 'or Teen bab steaeh eal The mineral 
waters may be used when desired ; the alkaline ones are apt to 
be of most value. Carbonated waters should be used with care, 
lest the flatulence they may cause give Yi te ee 
importance of which may be greatly exaggerated hy the patient. 
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Tts valueas a food and as a stimulant 
to nutrition should not be overlooked, and it may be used with 
great benefit in the psychoses by exhanstive con- 

‘NEURALGIA. 

Neuralgi bcgy beeld sea liner EE ‘ing the 
that affect metabolism, cause 


and the uently can not be classed as aleo- 

han Wie oie ce ae ie dae Nena 

alcohol should be forbidden. In the cases dependent on 
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cient diet. e= 
or 

etal ral wholesome food should be ordered 
at regular intervals. ‘he patient should not be allowed to eat 





stomach disorders should be carefully deter- 
mined, and if there is no apparent basis for the trouble, a rest 
cure may give reliof. 


afternoon, and at night on going to bed. If the pain begi 
in the night from the same cause, a glass of milk be 

it at the bedside, and when the patient is awakened by the 
in, he may take a few sips of the milk, 


trouble. Many of these cases, where no cause can be assigned, 
are relieved by rest and a milk diet. 


MIGRAINE. 
Migraine, or sick headache, as it is popularly termed, should 
fia. The 


et Fgh ee but any attempt entirely to over- 
come them has betel neal raed eat cs pe 
vigorous kind probably does more anythi 

most of the inttcos from mi, Caper this impractical to 
carry out, The life of the patient should be ited eare- 
fully. Sufficient sleep sh be obtained Jato hours 
avoided. The food ae be pee and wholesome, a 
at regular intervals, and eating between meals should 
countenanced, Outdoor exercise should be insisted upon wher- 
ever possible. Excesses of all kinds must studiously be avoided, 
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A diet free from sodium chlorid with sodiam bromid substi- 
tuted is of considerable value in the tease ee The 
effect is more noticeable in the petit mal than in grand mal, but 
in both there is a decrease in the number of seizures, The 
effect of this treatment varies in different individuals. German 
and French observers report remarkable results, but these have 
not been obtained in the United States, although there seems to 
be little question of the value of the treatment. In some 
patients the withdrawal of sodium eblorid unt 
effects, and these are more liable to occur when the bromid is 
not substituted. The salt-free diet is to be regarded as an 


= a 





Ee ae ethene er of 
2 stimulant, broths, thickened with cereals, 
Eells paihes of vardbablea cay tin aed the patient im- 


always be given in moderate amounts, and the dosage ane 
Ho ee and never left to the nurse, the patient, or 


forme om ot 
it little ment, but vegetables, ruit ¢ given 
in small quantities at a time, and as evenly distributed through 
orp greet age, fon «omy seats ee 
from a standpoint, ° 
patients who recover sufficiently pedestals 


several drinks may be the cause of a second or of a fatal 
attack, 


DIET IN VARIOUS TOXIC CONDITIONS. 


CHRONIC MORPHIN POISONING. 


Tn the treatment of the morphin habit the diet is of great im= 
portance. A good plan is to institute the rest treatment and to 
give the patient as much food as possible, ‘This method has 
the additional advantage that the patient is kept under better 
control if the nurse can be trusted; and none but one of the 
highest character, who cannot be bribed, should be belie 

nm obese women who have formed the morphin 
many women who use the drug are apt to take on flesh—rest 
in bed, with a milk diet, massage, and electricity, may be of 
great service, 
ALCOHOLISM. 


The mild forms of alcoholism are usually easily 
So long as the stomach is irritable it should be given 


, a 
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As 


chronic gastritis, Some confirmed alcoholics can retain nothing 
in the stomach until they have had their morning drink, When 
nutrition is threatened, this may be allowed, but it is apt to 

lead to excesses later in the day, 
In the very zevere forms, as in delirium tremens or in cases 
it, the patient should take as much fluid as ible 


poly rege ‘The food should be given in a predigested or 


this way the craving for drink is somewhat alleviated. Bouillon 
aa boet-ta to whch considerable smmounta of bisck penpet ox eres 
Cayenne pepper have been added is usefiil in this condition, 


is 
if the stimulant is rapidly withdrawn. In all 


care being taken, however, to prevent overindul; 

Tn alcoholics affected with pneumonia alcohol is necessary to 
sustain life. When delirium tremens occurs in the course of 
pneumonia, alcohol should be ordered, although in ordinary, 
Pee eel cosee of delistars tremens due to extreme over- 
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THE WEIR-MITCHELL REST CURE. 
In his little book, Fat end Bisa, devel 


the carte of fey treatment can be given here. 

Mitchell defines the cure as a “certain method of 
the vitality of feeble people by » combination of entire rest 
excessive feeding, ieee possible Be pth =. gxerviee 


through stendy use 
The anne is omit to many peice of 
haustion, but particularly to nervous women who have 
amt Mitchell says, “those who are thin and lack 
Before beginning this treatment it is important to ascertain 
whether the patient “is losing or has Jost flesh, is by habit thin 
or fat.” In one who have become emaciated as a ee 


anemic fat Loe 
who require individual consideration. (See Obesity. fiat, 
nervous patients the treatment is of little benefit, as it tends to 
increase the accumulation of flesh; if other circumstances 
allow, these cases are better treated by a reduction cure, a8 
detailed in another section, Those ie derive most benefit 
trom this treatment are patients that have lost flesh. The 
is indicated in nervous, exhausted conditions, and in ee 
other diseases in which the patient has lost flesh. In the very 
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a pesespe pester sop stale 
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technic of the treatment is explained in a most interest= 
ay a car ak preg details, con= 
taken from his book. The more nearly the 





may be allowed to read the newspaper each day. 
is a most important feature, and, peck a 

should be put to bed for six weeks or two 
yi other cases, especially where the pai: is not able to un- 

the regular treatment, a4 in dispensary cases, a modified 
Pe se may be tried. The following is Mitchel? schedule 
for such cases; this may be modificd according to cireum= 
stanoes + 

«7.30 A.M. : Cocoa, coffee, hot milk, beef extract, or hot 
water, Bath (temperature stated). Rough rub with towel or 
flesh-brash. Bathing and rubbing may be done by attendant. 
Lic down a few minutes after fishing 

“8.30 A. M.: Breakfast in bed. as to diet. Tonio, 
pian malt sae as ordered.) May read letters, papers, 

eyes are 

“10-11 4. m.: Massage if required is usually ordered one 
hour after breakfast, or Swedish movements are given at that 
time. An hour’s rest follows massage. Less rest is needed 
after the movements, (Milk or broth after massage.) 

“12 a: Rise and dress slowly. If gymnastics or 
are not ordered, may rise earlier, May see visitors, attend to 
household affairs, or walk out, 

“1,30 A, M.: Luncheon, (Malt, tonic, ete., ordered.) Tn 
invalids this should be the chief meal of the day. Reat, lying 
down, not in bed, for an hour after, 

“3p. M.: Drive (use street cars or walle) one to two and 
one-balf hours. (Mille or soup on retupn.) 








THE WSIR-MITCHELL REST CURE. 


“) PM. 


+ Supper. (Malt, tonic, cte,, ordered, detail of 
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oer The milk may be skimmed if noo- 
essary. 
electric ST a nae ak oes Paes 
are employed, 3 
ripen cea be aaipant ae milk big ered 
or even ton quart o day until the weight has fallen to 


the dna vende Teens ine 
creased tient legrees allowed to go about. 

tions for the rei pase be ghee be along: 
the lines laid down in the section on . 


Tn thin, anemic, exhausted women, who are the ones, 
treated, the diet is as follows: Sedlpent to bed an 
the dict ly changed from the ordinary ri 
diet. This ix done by giving from three to four ounces of mille 
every two hours, after the Karell Then the patient 
is given two quarts of milk in each twent ir hours. The 
amount is divided, and a portion given at intervals, 
‘At the end of the first week a pound of beef is administered 
in the form of a raw soup. This is given three times a day, 
Boroplacel by yoplotitl fd. (See oral inthe Append) 

horn “) 
three meals a day are given. These are 

fee eee ee 
to gradually, and the patient is kept on the mille diet until the 
stomach feels comfortable. ‘Then, usually within from four 
daye to a weak; light brake is allowed andj in a fow days 
more & chop is given at the midday meal. After a short time 


the patient is given three full meals, together with three or 
par) picte) ofan inated eae, asec ioe 








‘of milk in divided doses at Shour je 


‘The following isa sample schedule! in a marked case in a 
patient of thirty-three : 4 
“Patient remained in bed in entire repose, Sho was 

and rose only for the purpose of relieving the bladder 


rectum. 

“Oct. 10th: Took one quart of milk in divided doses every 
two hours. 

“Tith: A cup of coffee on rising and two quarts of mille 
in divided portions every two hours. A pill of aloes every 
night, which answered for a few days. 

19tha15th: Same diet, The dyspepsin by this time was 
relieved, and she slept without the habitual dose of chloral. 
‘The pint of raw soup was added, in three portions, on the 16th. 

“17th and 18th; Same diet. 

“19th: She took, on awaking at 7, coffee; at 7.30 balf- 
pint of milk; and the same at 10 a.m. 12 a, 2, 4, 6, 8, and 
10 Pp. M, The soup at 11 A. a, and at 5 and 9 P.M, 

23d: She took for breakfast an egg and bread and butter; 
and two days later (25th) dinner rane and also iron. 

“On the 28th Si ora teeth Os ee a 
At 8, iron and malt. Breakfast, a chop and and butter; 
of milk, a tumbler anda half. At 11, soup. At 2, iron and 
malt, Dinner closing with milk, one or two tumblers, 

4 Pat and Blood, p. 146. 
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quarts of milk were given in addition 
Br cna hots followed NBs aa 


008. 
“From 125 ds he went up in six weeks to 133 r 
and reached aN etcamsh SAL eT eae 

year later he was well and strong, and had ceased to 
what he had been for years—a delicate man.” af 





DIET FOR THE INSANE. 


Feedi stitutes important f the treatment of 
dateaes dx sre jooen mic. on bale a 


him by force arises; opinions are divided on 
this point, erecrtiog considerate it is well to begin the forced 
feeding early, before the patient has time to suffer from his 


DIET FOR THE INSAKE. 
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to a general diet i 
4, a8 well as alcohol, should always be 


a wholesome, quiet, out-of-door life. 


DISEASES IN WHICH DIET IS A PRIMARY FACTOR. 


DIABETES MELLITUS. P 

Dinbetes is a disease of the greatest interest to the student of 

dictetics, seat Mensneecae regulation of the diet that 
le 





Rollo was the first to dict hia patients, and the literature since 
his time is so extensive that not even mention ean be made of 
the most important contributions, Among those who have 
made a study of this disease a be mentioned a score of 
prominent names, among them Claude Bernard, Bouchardat, 
Dujardin-Beaumetz, Germain Sée, Frerichs, Ebstein, Seegen, 
vou Noorden, Senator, Kilz, Puvy, and Cantani. hn 
“By diabetes ia understood a disease in which the 
of the orgunism for burning up grape-sugar is  de~ 
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Barista the most tesportant of, the antol Stent 






fermentation, -carboh, 
ing, into sugars. This is accom 
which is formed principally in the 
ereatic secretion. Glycogen is a 


K is also found in other of the body, 
espocially in the muscles. The glycogen in the muscles i 


Rani crcuemned tie ieee bs bbs as a storehouse for 
, from which it is supplied for assimilation by the 
us it is needed. Glycogen ae bettie - 

teins. Carbohydrates are burnt the in x 

tion of force and heat, i 

So long as the amount in the blood does not exceed 
physiologic limit it does not pasa out of the body 
exorctions, except perhaps in the most trifling quanti 
urine. When the amount of carbohydrate material 
cient in amount, grape-sugar is manufactured from 
and from that taken as food, This 
the amount of carbohydrate ingested is too small 
needs of the organism. When the carbohydrate 
plied is too great for the needs of the body, it 
anette rare peas ere rad 
the cart ites are conv into deposited 
subcutaneons tissue and elsewhere, 

When the aseply, is) larger than: cox: bs iene en 
these methods of storing it, the blood becomes 

in grape-sugar, and the excess is exereted in the urine; asa 

result, alimentary glycosuria follows. This is a 

process, and must: not: be confounded with diabetes mel 2 
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Normally, minute traces of sugar are found in the urine, 
‘These amounts are so small as not to be detected by the ordi- 
pa fr anatomy manera cl 

3 sugar 
ingened elles geal at short intervals, it 


Canesugar 
Ompeatyar * 00-300 


ees pes ee caly Sec ee and ‘the amounts 
taken when the individual is fasting; the limit is higher when 
the stomach contains food. 

Tf an individual is healthy, any amount of starch may be 
taken without causing sugar to appear in the urine, The proc« 


cases and liver disorders predispose to the of gly- 
Diabetes mellitus may be perimentally by extir~ 

rating ih pera by ain a f ‘i 

in the have been Geacribod by ‘o. ing in 

diabetes. Cohnbeim has shown that the pancreas: sub 





withdrawn suddenly, but gradually, by lessening the quantity 
consumed each day. 
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Von Noorden uses the following carbohydrate-free diet as a 


t 


Breakfast: 6 gm. of tea steeped in 200 c.c. of water; 150 


gm. of ham; 5 

wis B gu vongay 10 gu. sore oir ad ult od pepe 
5 gm. vinegar, 10 gm. olive oil, a1 It pepper to 

taste; 20 oc. ‘with 400 oc. Apollivaris water; 60 0@, 

coffee without milk or 2 

Dinner + 200 ¢.0, clear 3 250 gm. beef (weighed raw) 

basted with 10 gm. butter; 80 gm. 

vinegar and 20 gm. olive oil, or 3 ome well- 

cooked green vegetable; 3 sardines in oil; 20 c.c. cognac with 


Supper: 2 .w oF cooked) ; 400 ec, seltzer water. 
Fe cd tia hoe trae, sentotpciolenr aol eealatad 
almost 200 gm. albumin (with 32 gm. nitrogen) and about 135 
Cathe As soon a8 the urine has remained free from 


‘Cases will be observed in which no glycosuria occurs while the 
patient is on the standard diet, but that will bear no addition 


the ditirene varieties cf carl 
in their glycosuria-producing power. Grape-sugar eau: 
of sugar to appear in the urine in th 
a maltose, nes trin yery bese fig 
in this respect, it-sugar augments the = 
suria, ony to one-half the extent when given in 
amounts, and milk-sugar stands about midway between the two. 
Fut never causes glycosuria, and alcohol in moderate amounts 
docs not inorease gl: 


whereas in old cases and in emaciated patients it 
i nea. Tt is also increased by mental and neryous excite= 


tric 
irene sea 
Acute febrile opis and chronic diseases accompanied 


fever lessen the amount of sugar in the urine of diabetics. ee 
anteneee 
interstiti 
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pears as soon as the carbohy: 
A close say, Cath sk 
necessary. Care 

into a condition of 


material should be forbidden, and 
reduced in amount, 
To be forbidden are: 


sugar, 
ham, " i 
cain (enar ate gruels, 
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To be permitted in reduced amounts: beer—not more than 
one or two glasses daily—i, ¢,, 
iether, ies cbiol are, buwover, ebter replace pita 
lighter ones. 

The patient is allowed to take his meals with the family, and 
may eat bread and otatien agaoeaiigcbe Iie dosti peer 
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most trifling character, Cane-sugar may be withdrawn alto- 

, and when this is done, a greater amount of starch 

read and potatoes) may be allowed. Sweet fruits are beat 

avoided. Saccbarin or saxin may be used for sweetening such 
foods as the patient can not accustom himself to do without. 

Milk is osually of value in these cases, ‘The standard 
diet may be increased the addition of a liter of milk a day, 
and the amount of bread that can be added with safety may 
then be ascertained. 

When the patient takes his meals at a restaurant, yon 
Noorden advises, for the sake of simplicity, that all articles 
containing carbohydrates be cut off with the exception of bread 
and potatoes. eaten, fed cele articles inclades Be ew 
pn erves, jellies, thick soups, macaroni, rice, ai 
ike. Frosh vegetables and fresh fruits may be allowed in 
moderation, 

‘This diet differs but slightly from that used in the mild cases 
in elderly individuals, exeept that the tolerance for earbohy- 
drates should be ascertained. The patient should be it to. 
estimate the amounts, at first by weighing the quantities 
‘onee or twice, after which he can generally judge tho correct 
amount by the eye. When the patients find the diet unsatis~ 
fying and have a keen desire for sweets of various kinds, they 
may be allowed to substitute one of the conditionally allowable 
foods (see the table) for a portion of the bread or potatoes, A 
little watchfulness on the part of some one besides the patient 
is generally required lest too much be taken, 

Von Noorden has this clase of patients take one-half a liter 
(one pint) of milk on rising and oo going to bed. It should 
be sipped slowly, about twenty minutes being consumed in tak~ 
ing the total amount. Some patients prefer kumisa, kefir, or 
sour milk, and there is no objection to their use. The same 
observer also makes an “iron rule” ding the taking of fat, 
from 80 to 100 grams being insisted upon as the minimum to 
be taken in twenty-four hours. A portion of the fat may be 

laced by 30 grams icnnes)iot siatboe in the form of any 
the allowable alcoholic beverages. 

Von Noorden recommends the following quantities of fat- 
containing foods each day; 60 gm, butter, to be taken with 
bread, bread and choose, and potatoes—480 calories. 10 gm. 
olive oil (with salad, cucumbers, ay calories ; 30. gm. 
fatty cheese—150 calories ; 1 liter milk—390 calories ; 30 gm. 
alcohol—210 calories. This gives a total of 1600 calories, and 
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remainder of his food (meat, ete.), will bring his food value to 
2500 calories or more, unless the ite is parti 


ig 5 and physical 
sig rn be furnished. Exoesses i in- 


‘You Noorden recommends that patients of this class be sent 
to 4 mountain resort at an altitude of from 2500 to 5000 feet, 
and that while there a “milk cure” be tried for several weeks, 


should be i in, for a reduction generally follows after a 
oS Mie fig temel ene Somme 
to less nga i 
substituted for the latter, is ca 
itely Severe Forms —These 
are the cases in which glycosuria occurs unless all, or nearly 
all, the tes are withdrawn, The tol varies 


common in children and in young in whom the 
jis uniformly and usually rapidly . The severe forms are 
‘not common in old perzons. 

‘Von Noorden recommends that these patients be xubjected to 


atin amount of carbohydrates. 
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carried out in a hospital or private sanitarium, at least at first. 
1 From yon Noorden, Twentieth Century Practice of Medicine. 
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, and von Noorden ‘that the 

himself try living on the diet restricted in rates for a 
few days. During this time he will learn much that can with 
Reels bi relied bs Devioneroly 

7 jonld be ise bork apis 
patient rest as much as ment 
leally. A walk of from half an hour to an hour and a half 
may be allowed, and, in addition, the patient should be in the 
fresh air as much as possible. 
Diet in the Intervals.—When the period of abstinence is 
Uae Ab patina eoetierca as irates 
pv bat ae eats - 


it is increased—and this is not the 
than 


must be 
scent di 4 ferabl butt f 
pe i Ys Mio belarmc! shoose, Th 
daily amounts will rye tame 


ounces) of butter; 20 grams of olive oil ; 20 grams 
6 hen’s 


the patient to take the necessary amount of fat, may be allowed 
Boe piace estiss may Eas dal on ted OTE 
amount. 
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the milk cure, as previously suggested, he tried for several 
weeks. In races tue Tee should evo ancabrodaaee 
rest and a prolonged vacation each year, or several times a 

PN poll Seth SA a all 


care and worry, 

Severe Forms of Glycosuria.—These are the cases in 
which glycosuria occurs even when all carbohydrates are ex 
eluded from bey rae iN ei ne bederiat in 
patients under forty years of age, and ran a rapid course, ter~ 
minating fatally in a few months, or, in some cases, not for several 
years. Curefial dieting may Sait, Bare and prevent the onset 
of complications. In these eases carbohydrates are of no 
value as food, but they may be allowed now and then to satisfy 
the patient’s craving for them. In order to check the 
suria not only the carbohydrates must be discontinued, but the 
amount of protein also must be reduced. 

‘Von Noorden suggests that in these cases, at least three times 
in a year, and if vec quarterly, the patient be subjected to 

hospital. Th eel aad oy etic nie he 
a . ie peri cover a month, an ring that 
time the patient’s diet must be made up from the articles men- 
tioned in Tables I. and TV., pages 522 and 524. In some 
cases, but only when necessary, one or two dishes from Tuble 
IL. (p. 522) may be allowed. ‘The patient should do neither 
mental nor physical work, and should spend most of his time 
in the open air, taking short walks or drives for exercise. Tn 
the intorvals restricted amounts of carbobydrites are to be 
allowed. Von Noorden permits any artiolo in Table I. (p. 522), 
always in large amounts, three or four articles in the quantities 
iven in Table LL, the equivalent of from 80 to 120 grams, 
less the better, of white bread from Tuble IIT, Milk 
may be allowed in the same quantities ax in the casos of mod- 
enite severity. Large amounts of fit, as previously stated, 
should be insisted upon, and as much as 80 grams of alcohol, 
taken at meal-times in the form of wine, and in addition several 
drinks of brandy or whisky and water daily may be allowed. 

A course of alkaline eulphur water may be taken twice a 
year after the restricted diet, or, if there is pronounced exhaus- 
tion, alkaline muriatic watera may be prescribed, 

Diet Cures in Diabetes.—A number of so-called diet cures 
have been recently brought forward. It should be borne in 
mind that these are methods of treatment which are usefial in 
certain conditions, but that they are, of course, not “ cures" 
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Oatmeal Cure in Severe Dee ane 


Hobealche's Hoferoiey, bu Noorden on tae 
's 





ey the ealta ; be analysis of the feces he move that the 
ed excndion of sugar in the urine was not due to a les 
at thot ot ucletwal i anemones 
Mild cases do not bear the treatment well. Our owaleepae 
ence with the oatmeal diets in diabetes has been quite ay 
Milk Cure.—Numerous observers have suas that 
mitk diet will either diminish or even cause glycosuria to dis- 
appear entirely in from twenty-four to forey-<ight hours in most 
cases of this disense. A certain number of patients are entirely 
relicved by means of a mill cure and remain so for some time 
after again being placed upon a diet containing a considerable 
amount of pees material, In some of severe 
dinbotes a half litre of milk is well borne without increasing the 
glycosuria. Individuals differ in the way in which they react 


1 Friedenwald and Rubrith, American Journal of the Meileat Seiencen, Oc- 
tober, 1905. J 
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kinds of meat, milk, mild and the The 
io ‘The arti- 


is, ag 
ae that from the diabetes. The selection of a suitable 
liet for these patients is often a difficult task. 

Diabetes and Obesity.—Diubetes and obesity ure in 


both jicians and patients are apt to the 
of small amounts chi mae in fo gachgers Lore 
obese. ‘This he regards as a serious error, for the small amount 


is srerolle by pooped, ll oe ees 


eases oceurs, both affections are sconlte of te err 
particularly the gout. The dict may easily be regulated by 
cutting off all sweets, reducing the proteins to a moderate 
amount, and allowing green vegetables, fruit, and fat. There 
is wide diversity of opinion regarding the use of alcohol, In 
dinbetes without gout it may be allowed ; when gout does exist, 
it is better to withdraw: aloohol, excopt an tho onve of babitode, 
when the sudden withdrawal may be followed by extreme 
weakness of the heart. 

Diabetes and Digestive Disorders.—Constipation 
should be avoided by the free use of vegetables in the diet, 
und where the tendency to costivencss is not too great it can 
usually be overcome in this manner. Salines and similar 
cathartics should not, as a rule, be used. Won Noorden recom~- 
mends tho following prescription : 


BR Pulv. rhel mdiclk. .. . . « Biv (16.0). 


— id 31) (7). 
ie Gavdeh to wos tapout given i Bagel 


overcome the stomach or bowel disturbance the Coens 
the dinbetic must often be neglected for a time. di 

be difficult to arrange, and in these cases as near a mi 
ground as possible must be arranged, The return $9.tain 
stricted diet must always be made cautiously and gradually. 

visit to Carlsbad or to « similar watering-place may often Rs 
the grentest benefit to these patients. 

Diarrhea is not, ns a rule, more troublesome in the diabetic 
than in the ordinary individual, but if it displays a tendency to 
become chronic, pains should be taken to cure the condition, for 
it will not only weaken ioe ie but may amy tend to bring 
‘on a comatose state, den recommends that. patients 
with a tendency to diarrhea take small doses of calcium car- 
bonate two or three times a day. Alcohol should be meed 
sparingly or not at all. ‘Tea and red wine are the most suitable 
drinks for this class of patients. If these simple measures do not 
check the diarrhea, the patient should be put to bed and moist 


al 


lee 
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warm applications made to theabdomen. The dict should consist 
of barley and the like, with tea or red wine nx = 
So far as th Se comeey het 


being in the stools practically unchanged. Tn 
ied era eam teen 

duct. This may, however, ocour in severe when the 
pancreas is not involved. These patients lose weight 
rapidly. The diet in these cases must be made up of as m 
protein as the patient can take, and the amount of alcohol 
prescribed must also be increased. Meats of various kinds, 
cheese, egys, somatose, nutrose, tropon, and similar 

may be tried, and green vegetables of every variety in 
as @ quantity as the patient desires, 


ual in i of . If 
Se reels om os olen ood Bee 
Te. "Ts fallowing is « much quoted formals given by James 





Garantose (sodiam benzoyl-enlphonic-imid—Heyden) is a 
Ea ag hard gems than saccharin. 

Dulcin (parnphenatolcarbamid—Heyden) is in common use 
in Germany fir sweetening the food and drink of diabetics, and 
Sead rents in res & by promrfect i teeny bat 

ies in which it in preseribed it is it 
the large quantities that have been given experimentally it gives 





SUBSTITUTES FOR BREAD. 


ing with an jodin solution. 
i Her) for making gluten bread accompany the packages 
of flour, 





* Recipes for these will be found in the Appendix. 
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Almond cakes and cocoanut cakes are of considerable value 
as bread substitutes, Konig gives the following analysis of 
sweet almonds: 





eo 


DoDD opa68 ee 
SEapeatly Ty: fos liga yellowish peeten Bolt ete 
of carbohydrate. It i Pesan it 





pastebcard or 
and also change somewhat in their composition, due the 
ration or absorption of water. 

‘The following table, from an analysis mado under the direction 
of A. L, Winton in a Connecticut Agri pinnae tard 
‘instructive, and the composition of most of the diabetic 
_that are sold can be determined at a glance: 
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Vow Noorven’s Lists or AvtowaBtE Foons. 
The following four tables are taken from yor: Noorden’s article in The 
Treenticth Century Practice of Medicine : 
TABLE [. 
Firat Group.—Uneonditionally Allowable Foods. 
Fra ment: All the musonlat par of tho or, calf, shewp nig, harm, dees 


ee eee tee a eae sateen 06 Seay ea aay own gravy 
or 


Se Seen ts nticel in alt nation Oe 
Fish derivatives = Cavinre, cod-liver ofl. 
‘Shellfish Oysters, mussels, and other bivalves, lobster, crawfish, arabs, 


ae 
i 


foatextracts > t of all kinds, 
fier ae Socket & wat eis; bat plies any. aoa tee ee 
all Sgn azimal ‘cr vegviable: 


r 
I 


+ Clear soups and 
os (Jatine), clear furtl¢ soup, ete 
‘Cheese: Btracchine, Neufchitel, old Camembert, Gergonmola, and all other 


lurer, rye whisky, eta. 


i artificial carbonated waters ei 

or with lomon,juiee and mocharin oF or with rum, cognac, whiskey, 

smack, cherry brandy, plum brandy, Nondhiis ic 

Moselle or Rhine wines claret, or Bu amounts prescribed 
ey ee oe 


ibysician, with eram, without sugar, but with 
Serta dmtesl: ies clan o¢ VA comroreeet 
TABLE IL i 


Stcond Group.—Foods Permissible in Moderate Quantities, 


‘These contain carbohydrates, but in so little amounts that they need not be 
ee ee ee 
r A Sere 
but the abeolute quantity in which they are consumed is small. 
‘Tho amounts bere given have boon fixed by practical experience, and it 
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seldom be found necesmry to increase them. Of the dishes here 
fie ape slows) st eal Sine fe tie Ree - 
way to secure a great variety in the patient's 


eral parla of animale: Calves! liver, to 100 grams. 
Li the fatter i with 
Liver proeabiy th tor lc ver manage wih 


a ile ira ‘liad oars 
shrimp, Enda soy, Ching so7_one teepoonfal y 
‘prepared withou saat ‘gram 

Chen? 5 Gervia, Stilton, Belo, Holland, 
Groytre=80, gma; Tuam, Cheddar, Roquefort, Parmossn—80 


grams; 
Vepeoblen (prepared without four or suger):  Teliower tarnips; salify, 
tartprotel ery, ary age, blooonte sen ram 


f 
i 


ai ‘of morels or other edible mush- 
2 8 radishes; 2 sticks of colery; 2 medinm-eized tomatoes. 
j 6 hazelnuts; 3 almonds; a thin «lice of ecooanat; 8 
+ 1 thin slice of melon; 1 emall tart } 1 or 1} peaches; 

or strawberries; 4 ee te 


; onehall of a ‘pear correspanding 


rn 
: 


au 
i 


TABLE UL 
under which dishes from the following table are bs 


The coniition 
quilt sal dodaci rm he allowancnf trad ‘he acute 
ire "Advatag 5 hes Gt Loge costa a 


£ 
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‘inter potatowe 
i : 2 
viral sooccberries, mulberries, currants, 
Blakey es, bloebarrion 
eaiect ies 
fol of walnuts, haselovts, slmonds, or Brasil nuts 
meta 
Liter of sweet wine 
TABLE IV. 
Fourth Group—Eypecially Valuable Foote. 

‘The great ralue of the following articles, of which, however, there is bot 
soul cde, ivdue in pat to the high persnage ‘protin ‘snd In part to 
tint of fat. "The proportion of albuarin aad fat give for each. 100 grams 
of the foodeubxtance, ome contain ta ola, tha "Peeantage of 
Shih ie for the me of compton, but Tx meine ang nt 
oc 

100 Grams, Protein. Fat, Cates 
Se i eee 100 
tearm RN 38 > 1 Ob 
Hasan (alt or enoked)’ s.c.> s rs 
Devonubiire ereama ot 2 






Cream ches (Gervais, Neuf 
Btmcchino, se] ss > = 


BRARRESSHSR4Rest Gass 
aeuseueggeeesnase gaze ft 
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Seegen’s Diet-list—Allowed in peters! sete 
peandl kind, smoked meat, ham, 

peirell le meer energie Aire SHA a, 
cream, ” butter, cheese, and bacon. Of vegetables: Spinach, 
lettuce, endives, rosenkohl, pickles, pre. asparagus, water 
cress, sorml, artichokes, mushrooms, nuts, 


woe tae: Gan ban btn, ae 7 
) green s fruits, 

ancl Live re st pil 
every sort, 

Drinks—Allowed in any + Water, soda-water, tea, 
and coffee. Of wines : ax, Rhine wine, Moselle, Aus- 


Allowed in moderate 
almond milk, lemonade without 
Forbidden: ane sweet: mg oe cider, fruit-wine, aweet 


lemonade, liqueurs, juices, water-ices, sorbete, cocoa, and 
Sir William Roberts’ list is as follows: 
Sanctioned. Forbidden. 
Buschers meat. All saccharin and furinscoous food 
ma Is, plea mg, arowot mace 
Bolter, ta, and oil ay es 
Brotha, soups, and jellies mado with- Liver (contains much 
‘ut meal or sugar. ‘bscances), and, for the samo rea 
endive, spinach. son, ates which 
sprouts, ‘enormons livers 
‘Letcuce, spring onions. 
Watercress, musiardand-crom, 
Celery. 
‘Substitutes for Siread, ‘The “padding” of omba and Tob 
mood msl, ody ard buets”  2% fre appl pear pe 
“Torrefiod” of charred bread. at ae 
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Bevensars. 
Dry sherry, hitter ale. Port and all swoot wines, 
Brady afd whlaly (in small quan- Sweet porter, 
ites). ie page yin a 


7. Considers the best beverages to be wines that are not ewost, and tox and 
‘coflie without sugar. 


2 

i 

5, Saccharin to replace 3 

& ners Fale. 

8 Recommends Vichy water before meals especially in gowly came 


“Strongly recommends the #abstitation of toes cooked in the oven for 
‘even gluten brend ; also the use of Soya bread. 
fous mae, with fay guts a ao 
made cabbage, onion, Julienne soup, without 
tumips and carrots, and soupe made with potato and leek, 
“Allow al] kinds of animal focd, fish, mollutks, and crustacea, and cxutions 
‘agninat the tue of siuece containing flour, 
“ Rocommends all kinds of fat. 


vises for ‘wine mixed with a natural alkaline water; light ine 
fusions of tes if requ with glycerin, bat: 
sugar and mall, 
Also to relieve the thirst, bitter infusions, as of quamia and cinchon 
Ae tpedaltne be reccaoenda medlnes to ton nc foiegras, cxviare, and 
z ‘recom 
@hareng aaure & la Norvagienne” . 
Bonchardat’s list* is as follows: 
Sanetioned. Forbidden. 


All kinds of meat (15010 200 gm. of All substances rich in carbohydrates, 
fat daily), cooked in any way, but Milk, 


I Kods ‘of fobs “Lobster, ral, 
Snails. Cream. 
cabbage, ltivee, and artichokes, 


‘beans, ete. 
Peaches and strawberrice 
Sobstitnte for bread: glaten bread. 
¥From Yeo, Food in Health and Disease, p. 998, * Tbidy p. 99% 
Se ee ee Bie, oe m=! 


al 
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Diring, therefore, insists only on a restricted diet and the selec- 
tion af the most digestible foods. 
— rith a lit bat 
Hie ity reaiint — Si We ranger tno . (some lime-water 
Bile white bread ef ium 


Or cotmeal, barley, ri made with water, s little but na 
‘utter (if bresd ean pot ba borne). : be 
For Seromid ‘White bread, stale and well-baked. 
A lightly C4 


Bice or ueal grok, with of without milk,» brakiad-eupl 
Or half a glass of good red wine (with water in certain cason), 
For Dinner ((aken between # and $ 0’ eloch),—Soup, with rice, barley, or oatmeal. 


. 
Mont, roar, 260 grams (guino, bam, ond acicked meat, as fis froma fa 
mal aro permis) no ondimenty no fty eno ye 


ee ee a ate 
Dewsrt of a lite raw fruit apples, cherries and ‘one small glass of red 
wine diluted wi . ; 
or Supper (abwat 7 P.M.) of barley, ental, or sic, with alt (but 
n0 


iter) and mrained. Tn somo cases may be made with railk, 
‘Ico or iced water to relieve thirat betwoen meals. 


Diving lays great stress on the mode in which these 

foods are prepared ; he mentions especially that the used 
for making gruel and the legumes are, before being cooked, to 
he steeped for some time, and boiled long enough to make them 
more ensily digestible, The following list of dishes that the din 
Lo yaa liste even when on a strict régime, shows the 
considerable variety of foods that are accessible to him. Diiring 
divides them into those to be taken for breakfast, for dinner 
(early), and for supper : 


Breakfest—Expy boiled, buttered, poached, and served in purée of green 
table (opinach, lettuce, Brumele sprouts, tc. ie 


Omelette de jambon, 
‘Omelette, snvory. 

Ham or taco, pold or grilled, 
Brawn, 


Spiced beet. = 
"From Yoo, Food in Health and Disease, p 402 
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would practically be unknown.” 
pes Overeee which some observers have placed on a level 
; the one usually, however, sccompanies the 
la ig cso}  ruffer from “exposure to’ luxury.” Food 


of dieteti 
reader is referred to the text-books on the subject, and to the 
works of Garrod, Duckworth, Ewart, and others, 

The arran, it of the diet for the gouty is attended by 
many difficulties. The disease itself must be understood ther 
oughly, and the constitution, disposition, and habite of the 
[oinsern renee oer. Te be is allies 
with any of the diseases to which the gouty pei) pee = 
Teens an aise tke ate See 2g will be pointed 
out they influence largely the choice of the di. 

general it may be xtated that a varicd and simple diet of 
Panay red is the best. Sydenham wrote: The 
more lvediy_ J have’ though) spon goat thal 
referred it to indigestion.” This suggests the second indica 


cen - 
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regular diet 

\d be made slowly and cantiously. In the aged, who have 
been accustomed to liberal stimulation, this light diet will not 
suffice, In these cases, in addition to the foregoing, the white 


trace of albumin appears in the urino, or if the pulse tension is 
high, the aleohol should be given in as limited an amount a3 


ee 

‘The return to the customary diet should be made gradually, 
and the food given be euited to the patient's condition. 
plain, well-cooked foods should be allowed, all  indig 
dishes and pastry being forbidden. Eggs, sweetbreads, hii 
turkey, partridge, squab, and the like may be permitted. 

Dict in Gout and Goutiness,—The 
patient should be given definite directions as to what is 
able, and if he can be taught to have an eye to the future, he 
may be permitted to manage his own dict to a very lange extent. 
As has been well said, “A man after forty is either a fool or 
his own physician.” 

‘The dict bere also is to be made up of simple, plainly cooked 
food, all rich and indigestible dishes being prohibited. There 
is often a peculiar personal icionynerary in regard to cortain 
articles of diet, and this will large ly influence their use. Asa 
rule, however, the following outline will suffice for the guidance 
of the patient : 

Soups of the plainest sorts may be taken, especially those 
consisting largely of vegetables. Yeo has suggested the use of 


> 
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the hard portion being discarded. Salt fish, as well ax mackerel, 
salmon, colt, and all other heavy fish, should be prohibited, 
Cmbs, lobster, shrimp, and the like, as well as sanees, are usu- 
ally to be avoided. 
‘Vegetables when they are easily may be 

Peas, potatoes, ', onions, turnips, greens, 
cauliflower, and cabbage are all allowable, as are likewise celery, 
lettuce, and similar green beets, 
becanse of the sugar they contain, and 
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for a few oe Pec patel teen 
effective is ma) emplo} in gastro~ 
intl dinars of gouty ogi. Passive exercise and 
massage are beneficial in connection. 

Duckworth gives the following dietary, devised by N. W. 
Jackson, who remained free from gout by adhering to it : 


B15 A. at.: 10 ounces hot water. 


1 owner oo picking st ET by boiling. 






“old milk ; bread and batter (six drams); toast 
and butters (two h 5); a large of 
cheese; salt, =o a 
9.007. a.; LL" hot water, 
‘Total of — 
fluids, 98 ounces. 


‘The following diet, adopted with sivantsge bys medical man 
who suffered from gout and gravel, was pi in the Prac 
fitioner (Yeo) : 

730.4. x3 10-cuncae of very hot water 


2; Breakfast— ‘of weak tea and ual 
ae es opresis faees ont ea eareeal 


er 

1.00.» xe: Milk’ pudding,“ tapioca, macaroni, and 
cla bnezias dk Boot es Ganoer et wane 

4.00-8,00 ». 36.- "10 ounces of hot water: 

6.00 v. x.: Dinner—White sh or fowl (usually boiled), greens, heead (no 
reeset Claret, T ounces, « 

8.00-9.00.%. x: 10 ounces of hot water, 


Saline Springs,—Visits to mineral springs and the taking 
of mineral waters at home often exert a happy influence 
over some cases of gout. The nature of the water seems to be 
of secondary importance, for it seems to be the water, and not 
the salts contained in it, that is helpful. The relation of the 
various salts to gout is not thoronghly understood. 

The following points, regarding the choice of a spring, are 
given by various authors : 

For acute and periodic attacks of gout: Assmannshausen, 
Ems, Nevenahr, Royat, or Vichy, 

For the plethoric and robust, where there ia a strong heredi- 


n - | 
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sible degree of acidity; freedom from ‘unfermented eugene) 


as that is consistent with a natural unadul 
freedom from tannin ; genuineness as to vint ces lode 


ebb ewes lastly, matured 
°F ood claret a dry Moselle is perhaps the best, while cham- 


the most: injurious, wine for the gouty. ‘This 
faerie thet nj ie fr dhe gy. © Th 
siastic advocates. 

‘Tea and coffee may be allowed, but it is desirable that they 
be given ui and not too strong, Tf, howover, sweot- 
ening is thought advisable, as it usually is, tablets of saccharin 
may be used in place of sugar. 

The special diseases of the gouty requiring particular 
attention are the following : 

Gouty Glycosuria and Diabetes.— While a restricted digt is 
Sec ace goenslly eotacireet toes en of meat and heavy 





¢ allowed, together with mil 

foods, If symptoms are present, a milk diet for a short 

will usually be found beneficial, It is often well in bgoeesr =| 
even when the symptoms are not urgent, to give an 

diet of milk. 

Gouty Albuminuria.—In this condition the most euitable 
diet is one containing but a moderate quantity of meat of the 
lcast irritating character, such as the Thite meat of chicken, 
steak, chops and roasts. The meat should be lean, The white 
meat of oiled fish of the lighter varicties and the more easily 
digestible vegetables may also be permitted. Whenever the 
amount of albumin in the urine is very large, or when there are 
symptoms of nephritis, a milk dict may be gi given for a few days 
or n week at a time. 

Acid Gouty Dyspepsia.—This is one of the most serious and 
most troublesome of the gouty affections, Many cases require a 
milk diet, and it may be necessary to peptonize the mille par« 
tially or completely. Peptogenic milk powder or one of tho 
infant foods may also be used. Malted milk, albuminixed 
foods, or the malted foods may be utilized, 

In the less severe cases, lean meat and fish may be allowed 
in small quantities. Well-prepared vegetables may be given 
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o40 
baal) tSeat and its relations to diet than this 


have, however, been numerous examples of men of extraordi- 
Sagres ability and even activity who were obese, but we 
are all inclined to remember the fat boy in Dickens’ “Pickwick 
Pay —fadthcalaarm Sitteerbe a 

‘he accumulation of fat is associated with increasing years, 
but it is by no means confined to either old or middle age, as is 
exemplified in the fat children familiar to all; extreme obesity 

a plague even of infants. Chambers is said to have re- 
ported a case that he saw on exhibition at Manchester—a babe 
that weighed 90 pounds at six months. Numerous cases are 
cm whore Fb of thi ge weighed at och fi 


ee Ey time down to the present day directions 
have been given for the cure of this troublesome condition. 
Shakexpeare ve the essentials of the treatment and stated the 
dangers of of when he wrote: 


“Tee eae Bete pre = 
Vor thes thrice wile than ni e 


With Justus yon Liebig’s work came a better 
of the formation of fat in the body, and while there are 
very diverse opinions on the subject, the condition is, in the 
ia fairly well understood, In 1850 Chambers warned 
against fat, bread, and potatoes, In 1863 Mr. Louis 
an Englishman, ‘published a letter giving an account of a 
method of diet that he had employed on himself with 
benefit. ‘This method was that of Harvey, who was Ban 
physician, Harvey's name was withheld at the time, and as a 
result the name of Banting hns become associated with redup~ 
tion cures and obesity. blished his work in 1882, 
and there have been numerous stool and physicians who have 
formulated methods for, or made suggestions concerning, the 
treatment of obesity, Oertel was the first to point out that 
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there was a close relation between obesity and weak heart, and 
he made abundant contributions to the literature on the eor- 


of patient - 
of the is ‘ed or whether it is distorted by 
is to be studied. More it still is 
of the functions of the and the state of the 
system. value is it to learn the amount 
of disturbance of and of circulation, 


the patient, rather than the number of years, should be the 
guide, for some persons grow old earlier than do others. ‘The 
condition of the arteries is a guide to cenility, based on 
the dictum that a man is as old as his arteries, In persons in 


The following suggestions concerning the various 


usefial = 
Advanced cases—and they may be judged from their 
slippers a cricion Ge hanltho=-ciet tae aaa 
subjects for reduction. 

Tn those who have been fat all their life or who haye been 
fat for several decades, and who are approaching old age, a 


cases is bad as a rule, and it should be and systematic. 

Slight degrees of obesity, where the body weight is from ten 
to thirty pounds over the average, do not need reduction, but 
only a careful regulation of the diet and mode of living, so 
to prevent any further deposits of fat. 


many 
women, It ix more often the case with those slightly above 
the average than for those who are very obese, as the 

have become accustomed to their fat and are usually resigned 
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Fe tho montioant, cltboagh ft ie oo hat is too oduarpearioone 
Tn such cases a reduction of the amount of fat may not only 
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treated individually, for no general. rule can 
to every case that comes under the physician’s 
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'.—Disenses 
Circulatory System.—To Oertel belongs the credit of poi 
‘out the great benefits to be derived from a rational method 
treating affections of the heart when combined with 
Benefit follows not only in patients with valvular lesis 
in those suffering from other diseases aa well. 
conditions may be mentioned arteriosclerosis, my 
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rysm of the aorta, and those diseases of the chest or respiratory 


patible with the life of the paticnt so long as he is kept in 
reasonably good condition. If reduction is undertaken before 
there is ang alate he compengation, the res are, = a rule, 
ve a compensation is on the of rupture, 
ETE car sckliyicent it mop cheshnan to a remark 
able degree and sometimes averted altogether. Reduction may 
work wonders even in what at first seem to be very severe 
caves. In tho hopeless cases it is useless to attempt it. One 
should not, however, be too hasty in deciding that a case is 
hopeless, for even very serious cases may be relieved. 





osteo-arthritis affecting the lower extremities. 
and gout a combination 


that presente unusual 
difficulties in the selection of a proper diet. Lite aay 
subsist on an anti-gout diet, they gain in weight, and if they 
adhere to # diet that aims to avoid gain in weight, they are apt 
to contract gout. (The reader is referred to the section on 
Gout for further information on this point.) One must choose 
between two evils and ai the diet i Asa rule, 
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a diot of lean meat with an abundance of frosh 
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fited or entirely cured by a reduction in body weight if the 
patient has been much above the average. Most important of 
these are the various neuralgias, which are often the bane of fat 
persons. Sciatica and occipital, supra-orbital, and left-sided 
bmehial neuralgia are among those nervous disorders 
according to von Noorden, may be most frequently relieved. 

This same observer has pointed out another condition in 
which gain in weight should be limited—one that is frequently 
wratoaked by the average practitioner. This is in obesity 
following the cures for pulmonary tuberculosis. These 
patients frequently take on large quantities of fat, and in some 
cases the very fatness they strive to acquire may be the means 
of their undoing, interfering, as it may, with exercise and with 
breathing. Fortunately this class of cases is not 
they continue to gain in weight after the pulmonary dis 
has been cureil, or if the weight becomes a source of danger to 
them, the patient’s dict should be so arranged as to limit the 
amount of fat deposited. 

Tn all cases the pationt must be told that it 5 ae 
severance that any permanent good can be effected. Little is 
to be gained by a few weeks’ dieting or by a sojourn for a few 
weeks at a watering-place if the diet is to be unrestricted theres 
after. Many patients who will not persevere in the dict while 
at home do well at a resort, or, better still, at a sanitarium, 
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in a careful regulation of the diet and of the amount of exer- 
cise, As the individual grows older and the danger of 
becomes more pronounced, the efi always be 


Diet Cures,—The Banting Method.—This method, which 
was mentioned ‘ously, was used by Mr, Banting, who re- 
duced his t in one year from 202 to 156 pounds—a 
Joss of 46 pounds. This method was used largely in England. 
Tt is entirely too severe for the average patient and must be 
modified, those with weak digestion it 


i 
i 


Banting Diet for Obesity (Yeo).—* Breakfast at 9 a. 
coisa of 0 on fil fed ee 
(ex ‘or veal) ; a little biscuit or 1 ounce ronst— 
Coicousre: weasaat lego up ton Oe 
(without milk or sugar)—9 ounces of liquid. i 

“ Dinner, 2 P. Me: or meat (avoiding salmon, her= 
ring, pork, and veal), 5 to 6 ounces; any Lie of or 
game. Any vegetables except potato, parsnips, =rot, 
turnips, or carrot. Dry roast, 1 ounce. Cooked an- 
sweetened. Good claret, sherry, or Madeira, 10 onnees, ‘Total 
of solids, 10 to 12 ounces, 

«Tea, 6 p. M.: Cooked fruit, 2 to 3 ounces ; a ruak or two— 
2 to 4 ounces of solids ; 9 ounces of tea, without milk or sugar. 

Supper, 9 Pp. at: Meat or fish, as at dinner, 3 to 4 ounces, 
Claret or sherry and water, 7 ounces, 

“This allowed only from 21 to 27 ounces of solids per diem, 
of which 13 to 16 ounces consisted of animal food and only 2 
ounces of bread; the rest consisted of fruit and fresh vege 
tables. There was the strictest possible exclusion of 
and sugar. - 
The total fluid was limited Ge ai 

Oertel’s Method.—Oortel mal ¢ following suggestions: 
as to the treatment of the various classes of obesity, always: 
considering whether the patient is plethoric or anemic: , 
_ “(a) Where there is an abnormally ineressed amount of fit 


(1) An increased supply of protein, 
“6(2) A decrease in the fit-produeing substances, » 





550 DIET IX DISEASE. 
be 


that a Fy Recalap ition than iat pee 
a1 DU prs oft, wht enlace valve oa 2894, are taken ; 

but 110 grams of protein and 600 grams of ri 
caloric value of 2944, may be given without producing fat. 
With a mixed diet the limit lies near 118 grams of protein, 
100 grame of fat, and 368 grams of starch, a total of 586 
grams, or of 2928 calories. ‘The simplest way to reduce the 
fat-forming clements is to diminish the fat and a certain 
amount of carbohydrates, The diet must be regulated accord- 
ing to the individval case—this is a point that can not be too 
ly insisted upon. Oertel gives the fol figures, 

ilations : 
Calories. 


Emlakt oRtha. Updates 
Minimum... 4... 6 7 1180 
Maximum... .-.--- 170 45 120 1608. 


‘The amount of material burnt in the body may reach from 
2500 to 3500 calories, and the difference between that 
by the food and the total amount used is taken from 
atored up in the body, and the patient loses woight scorn 


00 and 
allows more than this—from 1800 to 2000 «.c—only in very 
tall patients or when there is fever. In still other cases he 
reduces the amount to from 750 to 1200 e.c, Z 

The solid food is to be taken in several small meals, and the 
liquids are to be taken only in the intorvals botwoen meals 
Soups are not permitted. Five or six meals are given a oe 
their frequency obviating the necessity for eating very large 
meals. 
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the heart bas become strong and when he is in condition, 
and then only padeallys geod 

"Th piso be gto rate dap and olay 
Ordinarily, if he gets out of Vag pana napus 
an mspiration and an expiration for cach step. using 
the Pink ibe esis Mie ened toe ese 
time to time, for short intervals, breathe 


leper inc etie eal eae 
patient absent hydremic, or if the heart action ix 
paired, the exercises be begun on level ground and 


i 
i 
et 


#0 with extreme caution. If the sclerosis is not 
the patient may derive the Ee ae a0 bececr | 
but the amount and the variety should be il 

and their effect watched, If ctheroms peach Ree 
eare should be taken to guard against overexertion. In all 


these cases, 
with, although the amount may be limited to the minimum, 

If there is involvement of the coronary arteries, whether or 
not stenocardio attacks have taken place, only the smallest 
amounts of exercise should be allowed, and these should be on 
level ground. It is only in rare cases that this amount should 
be dispensed with, for if the patient remaing at rest and the 
fatty condition be allowed to progress, the patient must inevi= 
tably become very weak. 

ercise is contraindicated in myocarditis, pronounced albu- 
minuria, and general edema. When any of these are present, 
rest and proper medication are to be advised. 

Diet the Treatment.—The following ix Ocrtel’s general 
diet, which is to be modified to suit the individual case. > 

“ Morning: A cup of coffee or tea with mill (150 to 200 
6.0.—5 to 6 ounces) aad bread, 75 grams (2) ounces) 

4 Forenoon: In cases preceding anemia and one 
or two soft-boiled eggs or 30 to 40 grams (one to one and one- 
half ounces) of meat, cold or freshly broiled, 100 e.. (3 
of wine, or in conditions of weakness 50 ec. (1} ounces) 
and a small quantity of bread, 

“Noon: 100 cc. soup; 150 to 200 grams (5 to 6 ounces) 
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meat of various kinds, boiled or broiled beef, veal, game, or 
hay shy eigenen: | etables at 


firinaceous: 
rip aera aeoay tg Bhorackh Wann det na 
bes) Med preserved ( opel ae jageli’s 
method). For drink, one-sixth to one-foarth of a liter (6 to 8 
Gunoes) of light wins ‘or boor s water, 

2 Aguin, 150 to 200 .c, (6 to 6 ounces) of coffee 
or tea, with about one-fourth of a liter of water mat on al i) 
rpg pt Lge en aeons eM there is any 
ire for it, 
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éin's dict-list forbids the use of all sugar and sweets and « 
piers, tana) diets ee teas 
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Breakfast—in winter, 6.30 4. m.; in summer, 7.30 A. u.: One 
Page aa Nias tear Ta or Moe 5 two ounces of white 
rown bread with plenty of butter. 
Dinner—about 2 p.m. : Soup (with bone-marrow oocasion- 
ally), four to six ounces of meat, boiled or roasted, with fat 


gry, weeny fat meat, an sree cab) 
are nee je excluded, and 


pore: are forbidden 

lutely. After dinner a small quantity of fresh fruit and oeea~ 
sionally salad or stewed frnit without sugar. To this are added 
two or three glasses of light white wine. Soon after dinner 
another lange cup of black tea without sugar or milk is allowed. 

Paty cen ione o In winter polariny ang 
summer occasionally, another mit suger OF 
milk, Gua gg ce tall patie ok he niet ec 
with fat, sansage, smoked or fresh fish, two ounces of white 
bread, with plenty of butter; occasionally a. bit of cheese and 


frosl fruit, 
The foregoing dietary was followed by a man of forty-four 
who had suffered from obesity since hie twenty-fifth year, He 


Jost. twenty pounds in nine months, and improved in every 
This diet my be taken pes an average Gut oultabls for aaa 
with a sedentary occu 

Ebstein maintains a the det shoud be sachs wil alo 
the patient to live comfortably without increasing his weight ; 
he also calls attention to the fact that tach wilier a diet must be fol- 
lowed for a lifetime, 

Schweninger Method.—This is practically the same as 
Oertel’s method, with one ex pitts) that the use of flnids 
with meals is absolutely prohibited, neta ‘uid that is allowed 


being taken fully two hours after a 's fame: 
was greatly enhanced by the fact that be was 's phyei- 
cian; he nsed this method to keep down ae famous states- 
man’s 


its 
carte is an outline of the diet used : 
hl Mt. (to be preceded by exercise and a bath an: 

hour before): Meat, “BBs, or milk. After this a walls. 

Tnch, 10.30 4. M.: Meat or fish and a glass of white wine, 
To be followed by walk 

Dinner, 1 ¥. . + Meat, vegetables, and fruit com 

Supper, 7p. M.: Meat and fruit compéte or and a 
ae ‘of white wine, 

Bread is to be taken as sparingly as possible, 





—— 
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Schleicher Dict for Obesity.—. 7 A.M. A mutton 





ffi ca tin o-oailoltric-ansd dtheste orl tat ttacelee tae 
CO Sai earmalbae dene cpr ect ecieee gees 
products. He advises tea or coffee, taken as hot as possible, in 
considerable quantities, especially at breakfast. He prohibits 
alcohol, except in certain cases, where a small glass of diluted 
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same time massage is used onee or twice a day, 
case Swedish movements. At the same time the 
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ness of a milk diet than for any other reason. When the weight 
has been sufficiently lowered, we add to the diet beef, mutton, 


isi pepe r If we attempt, 
speedy a in weig! © patient is afoot, 
icles ae 0a be goaraly AE} but with the precautions here 
advised, it is interesting and pleasant to see how great a reduc- 
tion may be made in a reasonable time without annoyanee, and 
with no obvious result except a gain in bealth and comfort.’” 


This method is naturally limited to the clus, those 
who can afford to give a number of weeks to bat the 
treatment, and is not adapted to cases where there are com- 
plications, 


The Salisbury Method.—This system, which prescribes 
meat and hot water, is said to be useful in cases of obesity that 
are complicated by digestive disturbances, especially where there 
is a ten to fermentation. It consists in cleans- 
ing the stomach before eating by giving a pint of hot water an 
ering a caene pa ae rine If the 

iences any difficulty in taking it, the water may 

ar favo with lemon-juice or weak tea. The 
article of diet is finely minced meat, which allows the 
to get the maximum of nitrogenous food with the minimum. Se, 
digestive work. It is cages to rt sy hedge 
integration by chewing and digestion. only fra 
at first is the minced beef, with clear tea or coffee 
If there is a craving for other foods, a bit of tenderloin may may 
be chewed. Condiments may be taken with the meat, and a 
stalk or two of celery. If there is a craving for food between 
meals or at night, a small quantity of meat-broth or minced 
beef may be given. The amount taken should be an ounce or 
two at first, to be gradually increased, as the Peleeronines 
to eight ounces. Not more than a pound should be 
a meal, Mild aperienta may be needed. The method is apt 

rove tiresome at first, but this weariness will pass off after 
a pabord time. When the dict is increased, the following on 
of food may be allowed: Matton, lamb, sweetbread, 
white fish, soft-boiled or ponched eggs, baked potato, 
boiled rice or macaroni, wheat bread ‘Gale and ion 
mouthfuls of meat should be taken to one of the other 
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The restricted diet is to be used only 80 as is 
necessary ; Phaterpaker aaa nee) a toa 
large number its. Yeo that the diet be in~ 


complicat 
ent: proteins are confined within the limits necessary for 
healthy nutrition, All starchy and farinaccous food is reduced 
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ry of all kinds are forbidden, Fresh fruits 
‘on the other hand, are permitted. Yeo insists 

ividaal, and not routine, treatment be carried out. He 
recommends abundant exercise on foot, and advises that 
the bowels be emptied daily by the use of saline purgatives. 
of treating thai ay ants alt Es octal Was The 

ing obesity that they cannot outli 

best-known dietaries have been described, and by a study of 
these the diversity of opinions that exist can readily be made 
out. Among those that have not been described is Chamber? 
Method, interesting because it was one of the earliest systematic 


FEL 
a 
B 


560 DIET IN DISEASE. 
aes rasan eds ing off the fat and car 
bohy ‘iving Jean meat green vi ry 
ene ie likes be takes 

An abundance of out-door exercise was 
sloop was restricted to seven hours, for believed 
remaining in a close room in bed for a longer period than this 
was weakening. 


quantities of fresh fruits sath Pansy 
in potassium salts and as i Our kno’ coucern= 
ing the urine and metabolism has not yet reached a stage where 
it may safely be taken as a criterion, certainly not by the 
average practitioner. 

je -Beaumet?s method allows a diet somewhat more 


the drug is of it value, and the loss of weight that follows 
its i ee Shout renewed health and m vigor, Small 
doses must be given continuously lest the condition return. 

The quack cures for obesity are many, and require no com= 
a here more than to eay that there is no “royal road” to 
Jeanness, 


DIET FOR LEANNESS, 
Tt is much easier to reduce a patient who is obese than to 
fatten one who is thin. ‘The measure of sucooss is 


pendent on the cause of the leanness. About of all 
thin persons are so from hereditary causes, and time and energy 


il 
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tables cannot be obtained, canned vegetables and fruits, 
ax vinegar, lime-juice, or lemon-juice, should be 
‘Onions are also valuable, 
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the mouth is so sore as to interfere with mastication, soups and 
ee ae bat rae ae eae ae fruit- 
juices al ven. t has expressed Rea 
the neutral ous so8. tastentes are better than ee fe 
juices, since the latter, he believes, are apt to prol 

from the mouth. Pasty, boveterielae is pe 

why the fresh fruit-juices should not be given, for they seem to 
act admirably. When the pi dietetic means are not at 


¢ 
this, 379 cases were reported. Age is a m 
four-fifths of the eases were between the sixth and the fifteenth 
month, and one-half between the seventh and the tenth month: 
The feeding prior to the onset of the disease was as follows: 


in 12 cases; alone in 10, 
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ADDISON'S DISEASE. 

Bo as the digestion is not seriously impaired a mixed 
Bar ctone enivttoa Os ketete ee pone Rena EFI 
Milk and eram, fresh meat, fish, oysters, well-cooked vege 
spirita fa digas fa be aliowal anal! qeantites $f dtl 

mous liquors ma; lowed in am: 
Be ois pecs ar se a Vas or 2 nC 

When gustric irritability oceurs, the treatment is the same as 
that for nervous vomiting—liquid, even predigested, food should 
be given in small quantities (see Nervous Vomiting and Feed- 
ee eeepereniay In some cases a mixture of two 
o Haas cso glee milk may be used with 

not retained, teaspoonful doses, given 
aay fifteen minutes, may be tried. Tn the worst ee 
feeding may be instituted for several days, thus giving the 
wea a complete rest. 

When the patient becomes weakened, even when no special 


“long aes and Heligsied Gey with 
ilk, custa ‘ ry broths, gruels are 
preparations are useful, as are also malted ‘the various 
infant foods, - 
OSTEOMALACIA, 
As nutritions and as generous a dict as the it can digest 
should be given. pr eeqrecepeedemmebey etc 
of salts be taken. Phosphates and hypop! with ood- 


a 
liver oil are perhaps the best means of supplying salts to the 
system. The disease requires further study. 


DIET IN DISEASES OF THE SKIN. 

Certain akin affections are caused directly or indirectly by 
dietary errors ; others are prolonged or intensified by an imprope 
diot, and still others are connected in some vey ae diseases of 
the alimentary tract or with disturbed metal rs 

‘The belief that skin diseases are caused by i food is 
wary prevalent aiscng. the Tally, ars] tha aE die on te 
skin is often overestimated because of the common habit, which 
some physicians have, of ascribing almost all skin lesions to 4 
disordered stomach, 


i 
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pest from a few minutes to several days after i 
is 


appear years later. ‘This has never been proved, and therefore 


iepienine Seamoc. 
‘9 Buch metabolic diseases as gout and diabetes the existence 
of some of the lesions may be explained on the ground that 


irritating by-products are excreted together with the 
‘sweat. 

Certain poisons taken in with the food may give rise to condi- 
tions in which ekin manifestations play an im ot part, In 
this connection may be mentioned pellagra. Aleo~ 
hol and “ 's nose” (acne rosacea} coupled in 
the mind, h the latter may occur in individuals who have 
never used 


Joy bas called attention ie tis eof giving ane a a 
pure or diluted with boiling water at the body tempersture, just 
after the alkaline tide has set in, or dui its continuance, to 
avoid food or any substance that could forth secre- 
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ia SS De a ee Tn 
isan may be stated that the laxis in predisposed 
etal oopatsta at le diet, and the avoidance of 


auch articles of food as are to cause attacks 
or urticaria in the patient under treatment. It be re- 
membered that one patient will eat with impunity a food that 


In addition, 
hse Senge cause sntestisGl dinarioone or Nadie’ should be 
avoided. 


\dpoint. 
‘The habits of the patient should carefully be considered. If 
the nutrition is below normal, efforts should be made to iny 


moderation, if at all, In obese its careful ‘ion | 
polo according to one of the pel erp tee Bagnpetee 
il usually answer the parpose. 

are, the disease is due to indigestion, the result hg 
feeding, the diet should be regulated according to the form 
disease present. All indigestible and fried foods, ods ee 
strongly seasoned or very rich foods should be a 
digestion is often disturbed, Leste in women, by over- 
in eenaiar ere Ronee iy at wrong hours, In 
all eases the food shoul be ue wall cokel coral 
regular intervals, no solid food being allowed between meals. 

Schweninger recommends in some cases smaller meals than 
are ordinarily taken, at shorter intervals; in others, that the 
meal shall consist of but one or two dishes. 

In the very severe acute or persistent forma, an absolute milk 
diet 2 ee composed largely of milk should be prescribed. 

i re. 

elses ‘in Infants,—I? the child is nursing, the milk 
should be examined, and if, as is usually the ease; the mille i 
found to be very rich and the baby is fat and well nourished, an 


- 
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not fresh or are beginning to are also frequently respon- 
sible for this distur ceria fae Piig ai 





urticarial nature in many persons, When the 
has been discovered, it should be eliminated from the ' 


ACNE. 

Tn certain persons acne may be overcome by careful 
In some, special articles of diet, such as buckwheat cakes 
other fried foods, greasy doughnuts, rich pies and cakes, 
fact, almost any indigestible article of diet, have been 
sponsible for the disease. 


ul 


i 


In giving directions ing the diet it is well to 
BY ekcthis bate sates tebe an aa Bee 
scribe a substantial varied dict of fresh food of the more easily 
digestible kinds, In the severe and resistant cases a mille diet 
may be tried, and Moser and Peiper suggest that milk be skimmed 
to remove the most of the fat. Bulkley forbids fata, butter, 


z 


alcohol, smoked meats, and many other articles of diet. 
authors interdict tea, coffee, cheese, fish, and a host of 
foods have been named as injurious. 

The bowels should be regulated, und hot water or Vi 
taken freely between meals. Careful dietary studies made 
connection with acne might prove of consideruble value. 


EE 


ACNE ROSACEA. 


As has been said elsewhere, this is gost coupled in the 
minds of the laity with alcoholiam. thor ‘oka is often 


a etiaias fuctor, the cn occurs also an pls) Ey use 
aleoholic beverages. Jackson maintains that the use 

uantities of strong tea may also produce it, In We 
dia should be bland and unirritating. Rich and highly sea- 
soned food, as well as alcohol, should be avoided. 
coffee, if used at all, should be taken in small Riise and 
not too strong. The diet should be similar to 
for eczema. Many of the patients, it will be found, prefer the 
pleasures of the table to a possible betterment of the skin disease. 


3 


PSORIASIS. 


Diet is apparently of little value in the treatment of this con~ 
dition. Many authors have recommended various forms of diet, 
but in general it may be said of this, as of other skin dit 
that the diet should be such as the general condition of 


all 
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SE ee ee 
meal, the doses being gradually increased. The diet used 

it consista chiefly of meat and fat. Sugar, fruits, salads, ices, 
coffee, and aleohol are abstained from. If it causes diarrhea, 


place. 
‘This cure is useful in pulmonary tubercalosia and when there. 
isa decided lowering of the nutrition. The effects are those 
obtained from a generous diet combined with open-air life. 


BUTTERMILK CURE. 


Of recent years buttermilk and allied preparations have been 
used very extensively by the laity in the treatment of a great 
many different iti Buttermill: has certain uses in a 
diet, and the following conditions in which it is of particular 
value should be borne in mind; (a) Where fat is not digested, 
especially in acute or chronic fat diarrhea; (b) in and 
children where there is marasmus or malnutrition, due to fat 
diarrhea or indigestion ; (¢) in certain forms of chronic 

psia, expecially those a hich there is constipation ; (hm 

entative diarrheas; (e) in typhoid fever, w! ordinary 
milk is not well borne; (f) following surgical operations, where 
the patient does not bear plain milk well. 

"the curative effects of buttermilk depend chiefly on two 
things: First, the Jow fat content, making it of great value 
where fat is not well borne ; and, secondly, the presence of the 
lactic acid bacilli. In fermentative conditions lactic acid bacilli 
seem to be able to drive ont the offending bacteria, and so re- 
establish a more or less normal bacterial flora in the intestinal 
tract. Whole milk, which has been inoculated with lactic acid 
bacilli, is frequently substituted for buttermilk, but it should be 
borne in mind that these preparations should not be used where 
the disease is due to fat indigestion. 

Metchnikoff has extolled the virtues of the Bulgarian butter- 
milk, and preparations of the Bulgarian lactic acid bacilli are 
frequently rer tai this country. 
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are sometimes It is recommended that the fruit be 
taken, when possible, on rising and between meals. When this 
di ws Ht often does, the grapes are taken at the close of a 


at 


too ln nantities or in poorly selected cases, 
Sr Ges as swelling of the gums from the aci 
may ocenr, 

Other Fruit Cures,—Other fruits are often 
ous cures lasting from a month to six weeks. 
oranges, lemons, in fact, almost all fruits have been 


are 
of all being a greatly restricted diet with an abundance of 
‘They are used in the same diseased conditions for which the 
grape eure has been preseribed 
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tion. Many unpleasant and dangerous symptoms may follow 
this treatment. Tufnell’s treatment for aneurysm is founded 
‘on the same principle. 

Schroth’s Cure.—This is a form of the dry cure used in 
Europe for dilatation of the stomach, chronic peritonitis, and 
various other conditions. The amount of food is reduced far 
several days, and then nothing is given but dried bread, with 
the addition, at dinner, of boiled vegetables. A small quan- 
tity of hot wine is allowed to quench the thirst, When the 
thirst becomes intolerable, the patient is given lange quantities 
of hot wine and ee the rae ig again rel ‘This 
treatment is severe, and great euferin is engen 
ous and even fatal complications often ensuing. It ; Seas 
said to be beneficial in some cases, 
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THE DIETETIC MANAGEMENT OF SURGICAL 
CASES. 


that 

must be performed immediately, of course, admit of no 
tion. a stint, Plates may be Bene! ae several 
or *, thus enal it to con- 
dition by rs eer seat eet te) di- 
gested dict. is of great importance in nervous women, 
and no major should be ) except when 
ry de , without giving the patient the benefit of 
the “building-up process.” A plan that seems tobe popalse, es 


‘The value of rest in bed is greatly augmented by masage, 
electricity, and baths; by tonics; and by laxatives to correct 
the to ‘ion that uaually existe, 

Diet and Laparotomies.—One or two days previous to 
the the bowels should be cleansed ly by 
saline, such as salphato of magnesia, and in the case of abdom- 
inal or pelvic operations, an enema or two may be given in 
addition, the obj not only to secure cleanliness, but to 
obtain rest for the bowels. Licorice powder may be substituted 
as a laxative, or in patients aloes, cascars 
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‘The diet on the day previous to the operation should be light. 
On the morning of tion a glass of milk or a cup of 
very weak cocoa or beef-tea should be given. There is no 
ol 


or four hours. If is carly in tho 
aces eee Ae a ein 2 eee ae 
fastro-deteatinal ‘tract should be ‘proveedel by the iepeaial ee 
given below (Diet following Operation on the Ie 
After the operation there is usually nausea, tert ot 
Aes oe secttraly prevented: Uy/a) ateee which has 
fised for some time in I's service at the Johus Hop- 
Kins Hospital and in Fin 's at the Union Protestant Infirm- 
a nie) Sie ee al eee > 
washing-out stomach all surgical procedures 
the patient is on the table and still under the influence of the 
anesthetic. C.S. White,’ too, extols this method in a recent 


report, in which hs shows that in a seriss of 20 consecative 
0 


Asa rule, nothing should be given by mouth for twenty-four 
i A i 
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is desired, champagne in small doses or brandy 


i 


with arated water may be preseribed. If champagne or good 
brandy cannot be obtained, very old pure whisky may be used. 
For the first twenty-four or forty-eight hours the diet should be 


liqnid—amill or one of the liquids given in the diet-li 
Usually from 5 to 10 ounces of food will be taken 
and from 10 to 15 ounces the third day. On the 
if there are no untoward symptoms and it is deemed 
a soft diet may be given. (Seo list below.) After 
ten days the ordinary dict may be resumed. 
Nausea and Vomiting.—This is more 
prolonged operations and when ether bas heen the 
used, but can often be prevented by washing out the stomach 
1 C8. White, Annals of Surgery, August, 1904, 
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the fluid allowed to flow well into the colon, It is very rarely 
expelled. Seen ales ee continuous 
enteroclysis according to the method eck by Marple 
paid). I Tf this cannot be done and the thirst is intolerable, 
the patient may be given small quantities of plain hot 
carbonated water, or weak tea. The tea is 
water is 
Care of the Bowels,—As a avis (orem 
tion, it is desirable that the bowels be 
this end @ pill of alocs, belladonna, and or 
eascara or licorice powder may be given, is a favorite 
isp Sea moun pears, Oe aS a hegeieyr= a grain 
ie pesca emresmesy Sat 
ve ven. is may a 
ts gins een gn. Thi maybe lowe 
of sulphate of magnesia, or a dose of castor oil. 
ee Kelly gives the following formals ef 
» C. P, Noble: 





If the tient ia doing well and there are no untoward symp- 
toms, and if ordinary do not produce a movement, no 
alarm need be felt even if there be a poe, up to the 
sixth day. At about this stp es 

Dietetic Management of Partai 
by proper management of the diet before the operation, to pre- 
vent Pee What is generally spoken of as the 

should be resorted to, expecially when rs patient 
very much debilitated, before every operation that will per 
mit it 


and still under the influence of the anesthetic. dona 
repeated every three hours, or, if the patient's Se 
it, at longer intervals. Kelly rocommonds an enema consisting 


; S| 


ANESTHESIA AND DIET. ‘581 


of two ounces of brandy, twenty grains of carbonate of an} 

with sufficient water or beef-tea at 37.8° C. (100° F,) to make 

eight ounces. A stimu! enema of 200 ¢,c. salt solution 
oo, of coffee is often |. Either of the 

enomata may be used to advantage (see Rectal Feeding) : 


(a) ve 


Feptonioe! mill 3 3 oonoe (60-00 00) 
(2) Ebon fo ees, 
Peptonized milk, ( to 7 ounces (380-200 e.0.). 
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progress, 
occurs, the vomited material may be drawn into the 
cause choki Pabarbeir bai moseeaice gto 
lungs and cause pneumonia. vomiting and 
, besides, interfere materially with the progress of the 
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Nansen is apt to follow after anesthesia, particularly after the 
administration of ether; this has been discussed in a previous 
pamgraph. Food should not be hurried after an operation. A 
patient suffers less from too little food than from too much. If 
‘nausea does not occur, a cup of weak tea or of diluted milk may 
be given two or three hours after the operation, and if that is 
tained, milk may be given as often as every three hours if de- 
sired. For supper, bread and milk or cocoa or a slice of toast 
and a cup of tea may be allowed. It is well, however, to wait 
until the following day before giving anything more. On the 
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following day, if there isno nausea or other untoward 

Tht en way fer ht a pel 

to an ordinary dict as circumstances will allow may be made. 
DIET AFTER OPERATION. 


Kehr maintains that the dict is as important a part of the 
technie after operations as the sterilizing of hands and instra- 
ments is before it. On account of the difficulty of maintaining 
& proper diet at home, owing to the interference of well-inten- 
tioned but misguided friends, he refuses to operate at the home 
of the patient except when transportation is out of the 

It id beecambene that enti to ta for a 
after an operation greatly impairs the nutrition, ans rn 
should therefore be made to select operator that etooa ae 
period of confinement to bed as much as possible, ‘The 
should be allowed to get up 2s soon as practicable, if only to sit 
in a wheel-chair, and 89 make airing more easy, Many ingen- 
jous devices have been invented for maintaining 
positions and at the same time permitting the patient to be 
moved about, In some cases massage and clectricity may be 
employed, and whenever it is possible the patient should be in 
the fresh air a part of the time. Wherever feasible the bed 
may be rolled to a sin parlor or to a poreh to supply the neces- 
sary light and air. When this is done marked improvement in 
the nutrition of the patient follows. ‘ 

In patients who are up and about no especial diet is, as 4 
rule, necessary, excopt after operations on the mouth, 
alimentary truct (see p. 584). ‘The diet should be as simple and 
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DIET AFTER OPERATION. 583 


nutritious as possible—usually that of the ordinary individual. 
Diabetics do ‘on the diet advised for diabetes, and on such 


as 

Paes area shoal be kee ones No alcohol should be 
allowed except in the caxe of habitués, and these should receive 
the minimum amount on their previous daily a 


normal diet is taken. 
In operations of a plastic nature about the face, where the 
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until the patient can masticate or swallow wil 
the part, Tr should te eee 
mouth are often easily pulled spart. 
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dropper. If the patient is an infan varrp teresa feces 
on which it is increasing in weight. If breast milk is to be 
git jl be ket om the teat wd «respi 
Seu eer thee prog ed 

ol and the t ic of pr 

the mill should be carefully carried out. te ‘atlat ahead 
Se paaineel to eaie wer bon be ee oe 


In all mouth operations the diet should consiet of cold 
sterilized milk or modifications of milk until solid food can be 


without pain, The food should be of liquid or semisolid eon- 

sistence until the wound has healed, except when the 

may be trusted to masticate all food very thoroughly, ‘the 

food is regurgitated through the wound or sie up eaee 

swallowing, the feeding better be apenas means 

of a tube, or rectal feeding may be instituted for several bh 
Diet after Excision of the Larynx.—Tho diet 


to a5 a means of furnishing 
provement in technic this may now us! syle dispensed with, 
(The student is referred to the text-bool 

account of the improved technic.) 

‘The length of time that must be allowed to elapse after the 
operation before the patient can be permitted to swallow is de- 
pendent upon the patient’s condition. Graf operated upon s 
patient who was able to swallow on the day following the opera 


r == 


so 
the first thing of importance 
should be forced. It has been demonstzsted that if a patient 
suffering with gall-bladder disease docs not void at least 500 ec. 
of orine in twenty-four hours mental symptoms are almost cer- 
tain to develop. 

Diet after Operations about the Pancreas.—The 
functions of the pancreas, with the exception of furnishing 
fat-splitting enzyme, can be assumed and carried on by the 
other The diet does not differ from that advised for 


quantities at frequent intervals should be given. 
If necessary, rectal alimentation should be practised ; in indi~ 
viduals who are anemic and very weak, the use of a salt infu~ 
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sion the day @ to the operation is advisable In all 
operations on the stomach it is most important that the 


procedures 
washing out = stomach thoroughly with sterile water 


following procedure 
Ci Tor three $0 four iy8 preceding the operation the patien 
she tees ise rent, en The toed 


“For four to five days after the operation nourishment is 
administered only by means of rectal alimentation. Normal 
salt solution enemata are alternated with the nutrient enomata 
at intervals of every four hours. 

“On the fifth day after the nin is in 
teaspoonfial doses, = nally: TT eats pled ts 
two boure, if well e, and Se ee 
hours on the sixth day, and two ounces on the seventh day, and 
four ounces every three hours on the tenth day. 

Rett oe eid tie lining Geof ence ea 
soft-boiled egg, and the following day soft and on the 
eighteenth day light solid fe 

Surgeons differ markedly in their views regarding the time that 
should be allowed to elapse after operations on the stomnch 
before mouth-feeding is begun. Some, as Cxerny, allow eight 
days to elapse, whereas others, as von Hiselsberg, give very 
light food, ca as milk, the day following the a 
According to Kehr? the following regulations as to 
be maintained after operations on the stomach ; 

“1, After operation, the dict should be regulated at first 
from hour to hour, then from day to day. 

9. Strong, healthy individuals may fe allowed to go with~ 
out food as long as their general condition warrants it. 
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ARMY AND NAVY RATIONS. 
ARMY RATIONS. 


By the term “ration” is meant the sum-total of the dai 
allowanee of food issued by a to its soldiers 
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the ration ix ly facilitated by the use of the « 
Issue and Conversion Tables,” which show, almost at a 
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ee eae te ee which is 
a of general store where tobacco, lunches, the like are 
sold. The amount and of are eet forth 
in the following tables,’ compiled by Wi from observa~ 
Wid adh bry. Lica at, Fort Assiotbchos, 3 
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vegetables and fraits, and, sta of olietytaaeed 
/ Sh as teeta itution of . 


acidity, the condition known as bili is established, with 
mane dirs fall tne” ta 


and become Sona mee di abe ents 
fey ee cee 
m meat * 
appetite is lessened by long and continued heatsand 
‘icious. It craves variety, especially in vegetables | 

fruits, nod these he claims cannot be tad on the basis of oar 
present ration. The need of ice to furnish ple sees 
water and to preserve the perishable constituents of the ration 
is regarded as obvious.” - 

An admirable essay on * The Ideal Ration for bee = 
the ware ics,” by Captain Edward TL. Munson, aj 

fedical and Gunga cones ee 1 ‘Munsos. 

thinks that the present ration is vory well 1 chcnea any to 
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Seale of Dietary for Officers and Men. 
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HOSPITAL DIRTARIES. 625 


ents for whom special diet 
reference to the hospital diot- 
pe of the various diets can be 


Ala sket cnom nine sanpsleeeent ite 
for convalescent pallenia: eperelly eo mere vata 
consists of m: 


rtant part in the treatment. It includes such 

recommended in certain diseases, and which bear the name 

of the inventor, as Tuffnell’s diet for an Banting’s diet 
: 


BPrebI cz a bce howiital a cond patent sack ls ca 


well. 
ine advance should prescribe the dict for each patient, Tt 
is a fact in many hospitals where the catering is not defi- 
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Pupar: 
Breakfox: Coffee, 1 ounce; 4 ounces; ounce; if 
: cles sills ‘an ounce; orale 
4 ances: Lounee ; 








The weights of meats and vegetable including cereals, 
prided Ae ee ea pueneests and this sen 
, the ex such as 
a ids te cons al oa at 
amount of are allowed 
as 


meat and an in 

composition, with such simple additions J 
acetic ean cele eaie may be ms 
into hashes or stews when it is advisable for the 


sake of variety. 


variety 
Bebeareees Srp or honey, not to exceed 1 ounce, should 


ees at all times with vinegar, salt, and the usual con- 
iments, 

From time to time, as the season permits, fruits and berries 
may be substituted for the desserts prescribed, and under the 
head of “other vegetables” provision for additional fresh food 
should be made as the abundance of the market permits. 

The foregoing table shall be observed for employees. 
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and through : intent es 
strain a clean napkin, ounees 
ast If intended for an infant of salt may be added. 
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GENERAL RULES FOR SOUPS. 
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Beef Essen a pound 
free from fat and skin ; aie aly any an carten 
Jar with a lid; coool pe 


Bottle Bonilion. Se 
Place these in a stoppered bottle, put the bottle in a of 


= =} = 


METHODS OF PREPARING RAW BEEF, 
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MEAT JELLIES WITHOUT GELATIN, 673. 


temperature not over 60° R., or the white of the egg will our- 

die. Constantly beat and stir. If the jelly to get 

esters a Ueki eco ual the wits of tht See 
ry 


! as tho wino jelly 
just described, using a tablespoonfal of lemon juice in place of 


water, half an ounce of freshly ground ‘into a sauce 
wi ent ew ily whi shoul be nearly bling 
the is added ; boil together for three minutes ; clear 

ey ing some of it into a cup and dashing it buck again ; 
Bi pela ear ouve St tn oettla fn waren lace 6 
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it ; if preferred without the egg. 
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RECIPES FOR FOODS FOR DIABETICS. 675 


foe era’ ‘This is favored with lemon or other essences 
aod 

ech tn a bates Toe pesca ay bn oreonbed 
and beat into a batter. a 
Fitke sacra or exten with glycerin. Widaniaom) 

aie Beek Bisa Me Enea epee 
one sibegt bass previecely ale fs ‘ul; baking- 
one teaspoonful ; salt to taste ; two eges ; milk or water, 


jing teaspoonful of good , one-fifth of a 
cake of com) east beaten up with a little water, and two 
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must be ground in a mill, sifted 
has so fine a mesh that a brush must 
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whites of two 
fi fet a es 
in buttered patty 


lespoonfuls of 
Beat in twelve 
pophientad in a moderate oven ee 


Ge kuctes Cakan nora about one 


pol af evs sass ae nora (rao 

be used). punde ihe ate ee 

immersed for one-quarter of an hour in iste i 

Sr ee 
‘ix well with three ounees of butter and 







of three eggs to a fine froth and add to the mixture. The 
Nese “ire biscuits, smeared with butter, and baked with 
a itle fire. Seegen. 

eMieurona Bread —Take shou six osevo une of oni 
nary wheat we and the same quasitity of aleuronat 
five ounces of the best butter ; one of fares 
quarters of an ounce of baking ‘powder, flour and the: 
onat are mixed in a warm diate and the melted butter and n 
(made lukewarm) are added gradually, Slo ae aia 
finally by the bese onal ee pei 
and two parts of cream of dough is well m 
then molded into two ave abe baked at a good 
(Ebatein.) 

Aleuronat and Almond Cakes.—Throe ounces of aleur= 
onat ; three ounces of almond flour; beat up one egg, pri 
about two teaspoonfuls of cream and a little water, 
the aleuronat with a litle water containing saccharin and bier 
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RECIPES FOR FOODS FOR DIABETICS. 
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GF AMERICAN FOODS. 
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RIALS (Continued). 
ANDLAL AND VEGETABLE 
(Continued) 
[Per ct Pert! 
2) .,| ss 
1 | 1B] ga 
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a]... | 77 
ARSE 
ao. | 987 
Hash, as purchased... .| 2 | .. | @08| 60|.. | 19| 94 | 24 | a6 
“Ingine and. invelide’ 
We) ap]. | @o] sez]. . | as] ree] 1s | 706 
a|..| m7} e7 14 | 62 | 40 | 1905 
Sl os |.. | sa] os s7|sz1 | 20 | gro 
‘Salad, bam, ns 1 ena | a4 74 | "x5 | 20 | m0 
Sandwich. ge ts purchased) 1; | a14| (ge) 2: | 127 | oes | a8 | m0 
Sandwich; chicken, ax par- , 
chased... eee. es] 2. | a6] wa] .. | sa] gen | 27 | 1086 





* This includes malted milk, infants’ foods, and similar preparations which 
are sold under various trade names, but are similar in composition. 
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spricots, raw Peel a! nee “Pt 


to be stewed without 

stakes only with meal Dik, ilk, 
Fumi, junket, whey, ime juice or lemonade without eugas, water, Bol 
Girlsad, 
Must not take 
Bich soaps, fried foods, hard-boiled vou! stems, bashes, turkey, 
me tape et, er, ay ie 

sie, Pl mains ar dated beans, od pom, 
Fe ar rik poate am ag toy toca aes OT 
iS Deal ned cionte ata ee 

ALBUMINURIA. 

May take: 
Price iy greg ad grep ry bon 


Fish Frc tas, bottd, broiled, clams (ram), oyster (r29). 


ee 
ve spinach, bofled onions, cauliflower, young peas, 


Fraits.—Lamons, oranges, ram, balked, or stewed apples, grapes, stewed 
meved prunes. 


Directions.—It is 
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Wogele’s diet for of | Wine, fortified, 163, 164 
fo juice, 287 glycerin of, 164 
for ulcer of stomach, 395 jelly, 673 
Weight and size of body, relation of| mulled, 650 
to, 62 perfect, 175 
loos af fn infant feeding, . 
stationary, in infant feeding, 274 rh, 165 
Weights and measures, 730 sparkling, 164 
Weir-Mitchell method of treating] strong dry, 164 
obesity, 557 arent 164 
rest cure, 163 
are in, 489 theapeste ‘use of, 168 
carieties 0 of, 164 


Wet-nursing of infant, 230 
Whauriki, 203 





Whisky, 158 

White stools in infant feeding, 271 
Whole-wheat bread, 654 
Whooping:sough, ‘alcohol in, 338 





whey, 
Wonet delicate, nutritive drink for, 


Xanrarw bases, excretion of, in 
nephritis, 462 


Yam, 110 
Yellow at trophy, acute, of liver, diet 


fever, diet in, 345 





Zinc in food, 208 
Zunts’s recipe for administration of 
fat, 313 


Zwieback, 655 
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MECHANICAL EXCELLENCE 

(OT alone for their literary excellence have the Saunders publi- 

cations become a standard on both sides of the Atlantic; their 
mechanical perfection is as universally commended as 1% their sci- 
entific superiority. The most painstaking attention is bestowed 
upon all the details that enter into the mechanical production of a 
book, and medical journals, both at home and abroad, in reviewing 
the Saunders publications, seldom fail to speak of this distinguishing 
feature. The attainment of this perfection is duc to the fact that the 
firm has its own Art Department, in which photographs and drawings 
of a very high order of merit are produced, This department is of 
decided value to authors, in enabling them to procure the services of 
artists specially skilled in the various methods of illustrating medical 
publications. 


A Complete Catalogue of our Publications will be Sent upce Request 
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DISEASES OF THE EYE, 


DeSchweinitz’s 
Diseases of the Eye 


The New (5th) Edition, Enlarged 








Diseases of the Eye: A Haxpnoox or Ornriataic Practice. 
By G. E. DeScuwestrz, M.D,, Professor of Ophthalmology in the Uni- 
versity of Pennsylvania, Philadelphia, etc. Handsome octavo of 894 
pages, 313 text-illustrations, and 6 chromo-lithographic plates. Cloth, 
$5.00 net; Sheep or Half Morocco, $6.50 net. 


WEEE 33 TEXTILE Oe eee 


For this new edition the text has been gery thoroughly revised, and the work 
enlarged by the addition of new matter to the extent of some one hundred pages. 
There have been added, amongst other subjects, chapters on the following : X-Ray 
Treatment of Epithelioma, Xeroderma Pigmentosum ; Purulent Conjunctivitis of 
Young Girls; Jequiritol and Jequiritol Serum ; X-ray Treatment of ‘Trachoma ; 
Infected Marginal Ulcer ; Keratitis Punctata Syphilitica ; Uveitis and Its Varieties ; 
Eye-ground Lesions of Hereditary Syphilis: Macular Atrophy of the Retina: 
Worth's Amblyoscope ; Stovain, Alypin ; Motais” Operation for Ptosis ; Kubnt- 
Miller's Operation for Ectropion; Haab's Methed for Foreign Bodies; and 
Sweet's X-Ray Method of Localising Foreign Bodies, Other chapters have been 
rewritten. The excellence of the illustrative feature has been maintained. 


PERSONAL AND PRESS OPINIONS 





Samuel Theobald, M.D., 

Clinical Profencr of Ophthalmalogy, Johar ephins Usiverity, Reltimere, 

“Tis a work that Ihave held in high catcem, anil bs oe of the two or three books upon 
the eye which 1 dave been in the habit of recommending to my students in the Johns Hophing 
Medical School, 


W. Franklin Coleman. M. D.. 

Professor af Diseases af the Bye, Postpradwaie Medical School. Chicage. 

“Lam very much pleased with deSctiweinite’s work and will reconumend Mt» the mewbers 
of my class asm mont reliable, complete, and up to dixie textbook.” 


Beitish Medical Journal 


"A clearly wrimen. comprehensive manual. One which we cum commend to students aa 
feluibie text-book, erties with an evident keowledge of the wants of those 
study of this special branch of medical science 











DISEASES OF THE EYE. 3 


Haab and DeSchweinitz’s 
External Diseases of the Eye 


Atlas and Epitome of External Diseases of the Eye. By Dx O. 
Haas, of Zirich, Edited, with additions, by G, E. orScuweixtrz, 
M. D,, Professor of Ophthalmology, University of Pennsylvania. With 
101 colored illustrations on 46 lithographic plates and 244 pages of 
text. Cloth, $3.00 net. / Swmneders’ Hand-Atlas Series. 


NEW (3d) EDITION JUST READY 


Conditions attending diseases of the external eye, which are often socomplicated, 
have probably never been more clearly and comprehensively expounded than in 
the foretying work, in which the pictorial most happily supplements the verbal 
description. ‘The price of the book is remarkably low. 

‘The Medical Record, New York 


“The work is excellently salted to the student of ophthalmology and to the practising 
payrician. Tt cannot fail to attain a welldeserved popalarity.” 


Haab and DeSchweinitz’ + 
Ophthalmoscopy 








Atlas and Epitome of Ophthalmoscopy and Ophthalmoscopic 
Diagnosis. By Dr. O. Haan, of Ziirich, Edited, with additions, by 
G. E. peScuwernrrz, M.D., Professor of Ophthalmology, University 
of Pennsylvania, With 152 colored lithographic illustrations and 92 
pages of text. Cloth, $3.00 net. /n Saunders’ Hand-Atlas Series. 

NEW (2d) EDITION—JUST READY 

‘The great value of Prof. Haab's Atlas of Ophthalmoscopy and Ophthalmo- 
scopic Diagnosis has been fully established and entirely justified an English 
translation. Not only is the student made acquainted with carefully prepared 
ophthalmoscopic drawings dome into wellexecuted lithographs of the most im- 
portant fendas changes, but, in many instances, plates of the microscopic lesions 
are added. ‘The whole furnishes a manual of the greatest possible service. 


The Lancet, London 
“We recommend it aa work that should be te the ephthalmic wards or in the library of 


every boapiial isto which ophthalmic eases arm received” 
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Illustrated Dictionary 
The New (4th) Edition 


The American Illustrated Medical Dictionary. A new and com- 
plete dictionary of the terms used in Medicine, Surgery, Dentistry, 
Pharmacy, Chemistry, and kindred branches; with over 100 new and 
elaborate tables and many handsome illustrations, By W. A. Newman 
Doxtanp, M. D., Editor of “The American Pocket Medical Diction- 
ary.” Large octavo, nearly 850 pages, bound in full flexible leather, 
Price, $4.50 net; with thumb index, $5.00 net. 

‘WITH 2000 NEW TERMS 

In this edition the book has been subjected to a thorough revision. ‘The 
author has also added upward of two thousand important new terns that have 
appeared in medical literatere during the past few months. 

Moward A. Kelly, M. D., 

Professor of Gynecology. Johns Hophins University, Baltimore, 

Dr. Dorland's Dictionary is edmirable. 1% & 20 well gotten up and of sch convenient 
sis. No errors have been found in my wse of 12!” 


Theobald’s Prevalent Eye Diseases 








Prevalent Diseases of the Eye. By Samvxt Tuxonaco, M. D., 
Clinical Professor of Ophthalmology and Otology, Johns Hopkins 
University. Octavo of ss0pages, with 219 text-cuts and several colored 
plates. Cloth, $4.50 net; Half Morocco, $6.00 net. 

THE PRACTITIONER'S OPHTHALMOLOGY 
With few exceptions all the works on diseases of the eye. 
ostensibly for the general practitioner, are in reality adapted only tate 
‘but Dr, Theobald in his book has described vary lel ad in deta te end 
tions, the diagnosis and treatment of which come within the province of the general 
practitioner, ‘The therapeutic suggestions are concise, unequivocal, and specific, 
It is the ome work on the Eye written particularly for the general practitioner. 
‘Chastes A. Oliver, M.D., 
Citaieal Professor of Ophthatmetogy, Woman's Medical College of Pexxsylwanis. 
~ [feel 1 can conscientiously reoommend Mt, not only 10 the general physician and medical 
student, for whom it Ss primarily writtea, but alo to the expenenced ophthalmologist, Most 


surely De, Theobald has accomplished his purpose.” 


GENITO-URINARY AND NOSE, THROAT, ETC 9 


Greene an? Brooks’ 
Genito-Urinary Diseases 








Diseases of the Genito-Urinary Organs and the Kidney. By 
Rosexr H. Greext, M.D., Professor of Genito-Urinary Riel ige te 
Fordham University; and Harrow Brooks, M. D., Assistant 
fessor of Clinical Medicine, University and Bellevue Hospital Medical 
School. Octavo of 605 pages, illustrated. Cloth, $5.00 net; Half 
Morocco, $6.50 net. 

RECENTLY ISSUED—NEW (24) EDITION 


This new work presents beth the medical and surgical sider. Designed as a 
work of quick reference, it has been written in a cleat, condensed style, so that 
the information can be readily grasped and retained, | Xifbicy siseuses are very 
elaborately detailed. 


New York Medico! Journal 
* Ava stole the book ip one of the most sithLactory and useful works om cealeenuritiary 
dicasct now extant, and wi undoubtedly be popular areeag practitioners ark sdonts.~ 





Gleason on Nose, Throat, 
and Ear 


A Manual of Diseases of the Nose, Throat, and Ear. By E 
Batowin Gueasox, M.D, LL. D., Clinical Professor of Otology, 
Medico-Chirurgical College, Philadelphia. 12mo of 536 pages, pro- 
fusely illustrated. Flexible leather, $2.50 net. 


FOR PRACTITIONERS 


Methods of treatment have been simplified as much as possible, so that in 
most instances only those methods, drugs, and operations have been advised 
which have proved beneficial, A valuable featare consists of the collection of 


formulas, 
American Journal of the Medical 


Sciences 
~ For the practitioner who withes a reliabte guide in laryngctogy and tology Gare are few 
books which ean tw mare heartily eemmended = 





American Text-Book of Genito-Urinary Diseases, Syphilis, and 
Diseases of the Skin. Edited by L. Borrow Banos, M. D, and 
W. A. Harpaway, M. D. Octavo, 1229 pages, 300 engravings, 20 
colored plates. Cloth, $7.00 net. 








DISEASES OF THE SKIN, a 


Mracek and Stelwagon’s 
Diseases of the Skin 


Atlas and Epitome of Diseases of the Skin. By Prov. Da. Franz 
Mracex, of Vienna. Edited, with additions, by Haxgy W. STELWAGoR, 
M.D., Professor of Dermatology in the Jefferson Medical College, 
Philadelphia. With 77 colored plates, 50 half-tone illustrations. and 
280 pages of text. J Saunders’ Hana-Atlas Series. Clo.,$4.00 net. 


THE NEW (2d) EDITION 








‘This volume, the outcome of years of scientific and artistic work, contains, 
together with colored plates of unusual beauty, numerous illustrations in black, 
and & text comprehending the catire ficld of dermatology. The illustrations are 
all original and prepared from actual cases in Mracek's clinic, and the execution 
of the plates is superior to that of any, even the most expensive, dermatologic 
atlas hitherto published. 

American Journal of the Medical Sciences 

“The advantages which we see in this book and which recommend it to our minds arei 
First, its handiness ; secondly, the plates, which are excellent as regards drawing, color, and the 
diagnostic points which they bring out,” 


Mracek and Bangs’ 
Syphilis and Venereal 


Atlas and Epitome of Syphilis and the Venereal Diseases. 
By Pror. Dr. Franz Mrackk, of Vienna. Edited, with additions, by 
L, Bourox Baxes, M.D, late Prof of Genito-Urinary Surgery, Univer- 
sity and Bellevue Hospital Medical College, New York. With 71 
colored plates and 122 pages of text. Cloth, $3.50 net. /# Sanmders’ 
Hand-Atlas Series. 

CONTAINING 71 COLORED PLATES 

According to the unanimous opinion of numerous authorities, to whom the 
original {ilustrations of this hook were presented, they serpass in beauty anything 
of the kind that has been produced fm this Geld, not only in Germany, but 
throughout the Merarure of the world. 

Robert L. Dickimson, M.D., 

Art Biditar of "The American Text-Book of Obsterrsex- 

© The book thet appeals instaatly to me for the Mrikingly worcessful, valuable, and grapble 
‘sharecter of (ts illustrations ls the * Atlas of Syphilis und the Venereal Dascases.’ I know of 
nothing in this country thar eam compare with it. 














URINE AND IMPOTENCE. 5 
Ogden on the Urine 


Clinical Examination of Urine and Urinary Diagnosis. A Clinical 
Guide for the Use of Practitioners and Students of Medicine and Sur- 
gery. By J. Bercex Ocpex, M.D, Late Instructor in Chemistry, 
Harvard University Medical School; Formerly Assistant in Clinical 
Pathology, Boston City Hospital. Octavo, 418 pages, 54 illustrations, 
and a number of colored plates. Cloth, $3.00 net. 








SECOND REVISED EDITION 


In this edition the work has been brought absolutely down to the present day. 
Important changes have been made in connection with the determination of Urea, 
Uric Acéd, and Total Nitrogen ; and the subjects of Cryoscopy and Beta-Oxybanyric 
Acid have been given a place. Special attention has been paid to diagnosis by 
the character of the urine, the diagnosis of diseases of the kidneys and urinary 
passages: an enumeration of the prominent clinical symptoms of cach disease: 
and the peculiarities of the urine in certain general diseases, 

‘The Lancet, London 

© We consider this manus to have been well compiled: amd the author's own experience, 

s0 clearly suited, readers the volume a useful one both for study and reference,” 





Vecki’s Sexual Impotence 


The Pathology and Treatment of Sexual Impotence. By Victor 
G. Vecki, M. D. From the Second Revised and Enlarged German 
Edition. 12mo volume of 329 pages Cloth, $2.00 net, 


The subject of impotence has but seldom been treated in this country in the 
truly scientific spirit that its pre-eminent importance deserves, and this volume will 
come to many asa revelation of the possibilities of therapeutics in this important 
field. ‘The reading part of the English-speaking medical profession has passed 
judgment on this monograph. ‘The whele subject af sexual impotence and fs 
treatment is discussed by the asthor in an exhaustive and thoroughly eclentifie 
manner. In this edition the book has been thoroughly revised, and pew matier 
has been added, especially to the portioa dealing with treatment. 

Johns Hopkins Hospital Bulletin 

~ A setentific treatise upon an important amd mech neglected abject... The treatment 

‘of impotence in general and of yexval neurasthenta is discriminating ant juiielous” 


GRUNWALD, of Munich. Edited, ' 
Grayson, M. D., Clinical Professor of 
University of 





CHEMISTRY, SKIN, AND VENEREAL DISEASES. 1s 


American Pocket Dictionary Fifth Edition, Revised 
THe AMERICAN Pocker Mepicat. Dictionary. Edited by W. A. | 





sy! 
and definition of the principal words used in medicine and kindred 
sciences. Flexible leather, with gold edges, $1.00 net; withthumb 
index, $1.25 net. 
James W. Holland. M.D. 
Prafeasn of Medical Cheminry apd Tankalegy, snd Date, Jif rsan Modiet Cot, 


“Lam struck at once with admiration at the compact vier and attmotive extenior, 1 
‘can recommend it to owe students without reserve.” 
Stelwagon’s Essentials of Skin ‘Sixth Revised Edition 
Essentiacs or Diseases or ae ae oe W, Stii- 


wacox, M.D. Pu.D., Professor of the Jeffer- 
son Medical College, deere er ce on 276 pages, 
with 72 text-illustrations and 8 plates, Cloth, $1.co net. Jn 
Saunders’ Question-Compend Series. 
‘The Medical News 
“In ne with our present knowledge of diseanes of the skin. . » . Continues to main 
tain the Sigh stasdard of excellenes for which these question compends have been noted.” 
Wolff's Medical Chemistry ‘Sixth Edition, Revised 
Essenriacs or Meprcat Crnssriy, OKGANIC AND INORGANIC. 
ae feat sstions on Medical Phy meee Chemical He tpeis 
rocesses, Urinalysis, am 3d Toxicol By 
see Wea M.D, Late Demonstrator of Che para 
Medical College. Revised by A. Ferree Wires, Pu. G., M.D. 
Formerly Assstant Demonstrator of Physiology, University of 
Pennsylvania. Post-octavo of 222 pages. Cloth, $1.00 net. /ir 
Saunders?’ Question-Compend Series. 


Martin’s Minor Surgery, Bandaging, and the Venereal 
Diseases Second Edition, Revised 
Essexriats or Minox Sunorny, Baxpactxe, ano Vexexrar 
Diseases. By Epwarp Martis, A. M., M. D., Professor of Clin- 
ical Surgery, University of Pennsylvania, etc. Fost-octavo, 166 
pages, with 78 illustrations, Cloth, $1.00 net. /n Sawnders’ 
Question-Compend Series. 
Senn’s Genito-Urinary Tuberculosis 
TupercuLosis of THE Gxxrro-URinary Oxcans, MALE AND 
Feware. By N. Sexy, M.D. Ph. D., LL. D., Professor of Su 
in Rush Medical College. Octavo of SI7 pages, Mustreted. 
Cloth, $3.00 net. 
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